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SEQ ID NO: 11 Paramecium caudatum 

MSLFEQLGGQAAVQAVTAQFYANIQADATVATFFNGIDMPNQTNKTAAFLCAALGGPNA 
WTGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAALVEQTVAVAETVRGDVVTV 

SEQ ID NO: 12 Aspergillus niger 

MPLTPEQIKIIKATVPVLQEYGTKITTAFYMNMSTVHPELNAVFNTANQVKGHQARALA 
GALFAYASHIDDLGALGPAVELICNKHASLYIQADEYKIVGKYLLEAMKEVLGDACTDD 
ILDAWGAAYWALADIMINREAALYKQSQG 

SEQ ID NO:13 Zea mays 

MALAEADDGAVVFGEEQEALVLKSWAVMKKDAANLGLRFFLKVFEIAPSAEQMFSFLRD 
SDVPLEKNPKLKTHAMSVFVMTCEAAAQLRKAGKVTVRETTLKRLGATHLRYGVADGHF 
EVTGFALLETIKEALPADMWSLEMKKAWAEAYSQLVAAIKREMKPDA 

SEQ ID NO:14 Oryza sativa subsp. japonica 

MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQMFS 
FLRNSDVPLEKNPKLKTHAMSVFVMTCEAAAQLRKAGKVTVRDTTLKRLGATHFKYGVG 
DAHFEVTRFALLETIKEAVPVDMWSPAMKSAWSEAYNQLVAAIKQEMKPAE 

SEQ ID NO:15 Arabidopsis thaliana 

MESEGKIVFTEEQEALVVKSWSVMKKNSAELGLKLFIKIFEIAPTTKKMFSFLRDSPIP 
AEQNPKLKPHAMSVFVMCCESAVQLRKTGKVTVRETTLKRLGASHSKYGVVDEHFEVAK 
YALLETIKEAVPEMWSPEMKVAWGQAYDHLVAAIKAEMNLSN 
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SEQ ID NO:16 Pisurn sativurn 

MGFTDKQEALVNSSWESFKQNLSGNSILFYTIILEKAPAAKGLFSFLKDTAGVEDSPKL 
QAHAEQVFGLVRDSAAQLRTKGEVVLGNATLGAIHVQRGVTDPHFVVVKEALLQTIKKA 
SGNNWSEELNTAWEVAYDGLATAIKKAMT 

SEQ ID NO: 17 Vigna unguiculata 

MVAFSDKQEALVNGAYEAFKANIPKYSVVFYTTILEKAPAAKNLFSFLANGVDATNPKL 
TGHAEKLFGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQFVVVKEALVKTLKEAV 
GDKWSDELGTAVELAYDELAAAIKKAY 

SEQ ID NO: 18 Bos taurus 

MGLSDGEWQLVLNAWGKVEADVAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS 
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAIIHVLHA 
KHPSDFGADAQAAMSKALELFRNDMAAQYKVLGFHG 

SEQ ID NO:19 Sus scrofa 
MGLSDGEWQLVLNVWGKVEADVAGHGQEVLIRLFKGHPETLEKFDKFKHLKSEDEMKAS 
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEAIIQVLQS 
KH PGDFGADAQGAMSKALELFRNDMAAKYKELGFQG 

SEQ ID NO: 20 Equus caballus 

MGLSDGEWQQVLNVWGKVEADIAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS 
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFISDAIIHVLHS 
KH PGDFGADAQGAMTKALELFRNDIAAKYKELGFQG 

SEQ ID NO: 21 Nicotiana benthamiana 

MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSFLKDSNVPL 
EQNAKLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADE 
HFEVTKF ALLETIKEA VPEMWSVDMKNA WGEAFDQL VNAIKTEMK 

SEQ ID NO: 22 Bacillus subtilis 
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MGQSFNAPYEAIGEELLSQL VDTFYERV ASHPLLKPIFPSDLTET ARKQKQFLTQY 
LGGPPL YTEEHGHPMLRARHLPFPITNERADA WLSCMKDAMDHVGLEGEIREFL 
FGRLELTARHMVNQTEAEDRSS 

SEQ ID NO: 23 Corynebacterium glutamicum 

MTTSENFYDSVGGEETFSLIVHRFYEQVPNDDILGPMYPPDDFEGAEQRLKMFLS 
QYWGGPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLQLMSNALDGVDLTAEQ 
REAIWEHMVRAADMLINSNPDPHA 

SEQ ID NO: 24 Synechocystis PCC6803 

MSTL YEKLGGTTA VDLA VDKFYERVLQDDRIKHFFADVDMAKQRAHQKAFLTY 
AFGGTDKYDGRYMREAHKEL VENHGLN GEHFDA V AEDLLATLKEMGVPEDLIA 
EVAAVAGAPAHKRDVLNQ 

SEQ ID NO: 25 Synechococcus sp. PCC 7335 

MDV ALLEKSFEQISPRAIEFSASFYQNLFHHHPELKPLF AETSQTIQEKKLIFSLAAI 
IENLRNPDILQP ALKSLGARHAEVGTIKSHYPL VGQALIETF AEYLAADWTEQLA 
TA WVEA YDVIASTMIEGADNP AA YLEPELTFYEWLDL YGEESPKVRNAIATLTH 
FHYGEDPQDVQRDSRG 

SEQ ID NO: 26 Nostoc commune 

MSTL YDNIGGQP AIEQVVDELHKRIATDSLLAPVF AGTDMVKQRNHL V AFLAQIF 
EGPKQYGGRPMDKTHAGLNLQQPHFDAIAKHLGERMAVRGVSAENTKAALDR 
VTNMKGAILNK 

SEQ ID NO: 27 Bacillus megaterium 
MREKIHSPYELLGGEHTISKL VDAFYTRVGQHPELAPIFPDNL TET ARKQKQFLTQ 
YLGGPSL YTEEHGHPMLRARHLPFEITPSRAKA WLTCMHEAMDEINLEGPERDE 
L YHRLILTAQHMINSPEQTDEKGFSH 
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This application contains the following inventions or groups of inventions which are not so linked as to form a single general inventive 
concept under PCT Rule 13.1. In order for all inventions to be examined, the appropriate additional examination fees must be paid. 

Group I+: Claims 1-10, 28-37, 39, and Tables 3, 8, 9, 12, 14, 16, and 17 (flavor compounds) are directed toward a food product 
comprising: a) a highly conjugated heterocyclic ring complexed to iron ion; and b) one or more flavor precursor molecules; and a method 
for producing a flavor compound, said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with 
one or more flavor precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; a food 
product comprising: a) a heme-containing protein; and b) one or more flavor precursor molecules; a method for producing a flavor 
compound, said method comprising: a) combining a heme-containing protein, cysteine, and a sugar, and one or more optional flavor 
precursor molecules to form a mixture, and b) heating the mixture to form one or more flavor compounds; and a method for imparting a 
meat-like flavor to a food product comprising contacting said food product with a flavoring composition, said flavoring composition 
comprising i) a heme-containing protein; and ii) one or more flavor precursor molecules, wherein after heating said food product and said 
flavoring composition together, a meat-like flavor is imparted to said food product. 

Group II: Claim 40 is directed toward a method for producing a flavor compound, said method comprising: a) incubating a heme-moiety 
bound to a solid support with one or more flavor precursor molecules and b) heating the heme-moiety bound to said solid support and 
one or more flavor precursors to form one or more flavor compounds. 

The food product, the methods for producing a flavor compound, and the method for imparting a meat-like flavor to a food product will be 
searched to the extent that they encompass the first item in Table 3, phenylacetaldehyde (flavor compound). It is believed that Claims 
1-10, 28-37 and 39 encompass this first named invention and thus these claims will be searched without fee to the extent that they 
encompass the first item in Table 3, phenylacetaldehyde (flavor compound). Applicants must indicate, if applicable, the claims which 
encompass this first named invention if different than what was indicated above for this group. Failure to clearly identify how any paid 
additional invention fees are to be applied to the "+" groups will result in only the first claimed invention to be searched/examined. An 
Exemplary Election would be: the second item in Table 3, 1-octen-3-one (flavor compound). 

The inventions listed as Groups l+-11 do not relate to a single general inventive concept under PCT Rule 13.1 because, under PCT Rule 
13.2, they lack the same or corresponding special technical features for the following reasons: the special technical features of Group I+ 
include a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring composition, 
wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted to said food product, which 
are not present in Group 11, the special technical features of Group II including a heme-moiety bound to a solid support. 

Groups l+-11 share the technical features including a method for producing a flavor compound, said method comprising: a) combining a 
heme-moiety with one or more flavor precursor molecules selected from a group including a sugar and cysteine; and b) heating the 
heme-moiety and one or more flavor precursors to form one or more flavor compounds selected from a group including 
phenylacetaldehyde. Groups I+ share the technical features including a food product comprising: a) a highly conjugated heterocyclic ring 
complexed to iron ion; and b) one or more flavor precursor molecules; and a method for producing a flavor compound, said method 
comprising: a) combining a highly conjugated heterocyclic ring complexed to iron ion with one or more flavor precursor molecules to form 
a mixture, and b) heating the mixture to form one or more flavor compounds; a food product comprising: a) a heme-containing protein; 
and b) one or more flavor precursor molecules; a method for producing a flavor compound, said method comprising: a) combining a 
heme-containing protein, cysteine, and a sugar, and one or more optional flavor precursor molecules to form a mixture, and b) heating 
the mixture to form one or more flavor compounds; and a method for imparting a meat-like flavor to a food product comprising contacting 
said food product with a flavoring composition, said flavoring composition comprising i) a heme-containing protein; and ii) one or more 
flavor precursor molecules, wherein after heating said food product and said flavoring composition together, a meat-like flavor is imparted 
to said food product. 

-•••-continued Within the Next Supplemental Box-•••-

Form PCT/ISA/210 (extra sheet) (July 2009) 
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-***-Continued from Previous Supplemental Box-•••-

However, these shared technical features are previously disclosed by US 2009/0274817 A1 to Yamaguchi, et al. (hereinafter 
'Yamaguchi') in view of the publication entitled 'The Chemistry Of Beef Flavor: Executive Summary' by Brewer, and the publication 
entitled 'Prediction Of Beef Flavor By Precursor And Volatile Compounds' by Brooks, et al. {hereinafter 'Brooks'). Yamaguchi discloses a 
method for producing a flavor compound (creating a body taste-improver; paragraphs (0023)-(00271), said method comprising: a) 
combining a heme-moiety with one or more flavor precursor molecules (the body-taste improver combines heme iron with another 
component (flavor precursor molecule); paragraphs [0024]-[0027], [0029]); and b) heating the heme-moiety and one or more flavor 
precursors {heating the body taste improver, comprising heme iron with another flavor component, enhances the taste enhancing effect; 
paragraphs (0041], [0043], [0053]); a food product (a food with an improved body taste; paragraph [0053]) comprising: a) a highly 
conjugated heterocyclic ring complexed to iron ion (a body taste-increasing component consists of heme iron; paragraphs [0027], 
(00291); and b) one or more flavor precursor molecules (the body-taste improver combines heme iron with another component {flavor 
precursor molecule); paragraphs [0024)-(0027). (0029)]; and a method for producing a flavor compound (a method of creating a body 
taste-improver; paragraphs [0023]-[0027]), said method comprising: a) combining a highly conjugated heterocyclic ring complexed to iron 
ion with one or more flavor precursor molecules (the body-taste improver combines heme iron with another component (flavor precursor 
molecule); paragraphs [0024)-(0027), [00291) to form a mixture (a composition comprising various body taste improving components (a 
mixture); paragraph [0024]), and b) heating the mixture (heating the body taste improver, comprising heme iron with another flavor 
component, enhances the taste enhancing effect; paragraphs [0041], [0043], [00531). Yamaguchi does not disclose flavor precursor 
molecules selected from a group including a sugar and cysteine; forming one or more flavor compounds selected from the group 
including phenylacetaldehyde; a food product comprising: a) a heme-containing protein; and b) one or more flavor precursor molecules 
selected from a group including a sugar and cysteine; a method comprising: a) combining a heme-containing protein, cysteine, and a 
sugar; or a method for imparting a meat-like flavor to a food product comprising contacting said food product with a flavoring 
composition, said flavoring composition comprising i) a heme-containing protein; and ii) one or more flavor precursor molecules selected 
from a group including a sugar, wherein after heating said food product and said flavoring composition together, a meat-like flavor is 
imparted to said food product. Brewer discloses flavor precursor molecules selected from a group including a sugar (precursor 
compounds include sugars such as glucose, fructose or ribose; page 2, left column, first paragraph to right column, first paragraph; page 
2, Table 1) and cysteine (precursor compounds include amino acids such as cysteine; page 2, left column, first paragraph to right 
column, first paragraph; page 2, Table 1 ); a food product (beef (food product); page 2, left column, first paragraph to right column, first 
paragraph) comprising: a) a heme-containing protein (beef contains heme protein which can contribute to its flavor; page 10, left column, 
second paragraph; page 11, right column, first paragraph); and b) one or more flavor precursor molecules selected from a group 
including a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column, first paragraph to right 
column, first paragraph; page 2, Table 1) and cysteine (precursor compounds include amino acids such as cysteine; page 2, left column, 
first paragraph to right column, first paragraph; page 2, Table 1 ); a method comprising: a) combining a heme-containing protein (beef 
contains heme protein which can contribute to its flavor; page 10, left column, second paragraph; page 11, right column, first paragraph), 
cysteine (precursor compounds include amino acids, such as cysteine; page 2, left column, first paragraph to right column, first 
paragraph; page 2, Table 1 ), and a sugar (precursor compounds include sugars, such as glucose, fructose or ribose; page 2, left column, 
first paragraph to right column, first paragraph; page 2, Table 1), and one or more optional flavor precursor molecules to form a mixture 
(optional language not analyzed); and a method for imparting a meat-like flavor to a food product (developing a beef flavor in beef (food 
product); page 2, left column, first paragraph to right column, first.paragraph) comprising contacting said food product with a flavoring 
composition (precursor compounds including flavor-active volatiles embedded in a matrix (composition); page 2, left column, first 
paragraph), said flavoring composition comprising i) a heme-containing protein (beef contains heme protein which can contribute to its 
flavor; page 10, left column, second paragraph; page 11, right column, first paragraph); and ii) one or more flavor precursor molecules 
selected from a group including a sugar (precursor compounds include sugars such as glucose, fructose or ribose; page 2, left column, 
first paragraph to right column, first paragraph; page 2, table 1) and cysteine (precursor compounds include amino acids such as 
cysteine; page 2, left column, first paragraph to right column, first paragraph; page 2, Table 1), wherein after heating said food product 
and said flavoring composition together, a meat-like flavor is imparted to said food product (beef flavor is developed by heating the beef; 
page 2, left column, first paragraph to right column, first paragraph). Brooks discloses a flavor compound selected from the group 
including phenylacetaldehyde (phenylacetaldehyde is a volatile flavor compound present in cooked steak; page 4, Table 8). It would 
have been obvious to a person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor 
compound and the food product, as previously disclosed by Yamaguchi, for including the use of the flavor precursor molecules and the 
method for imparting a meat-like flavor to a food product, as previously disclosed by Brewer, as the previous disclosure by Yamaguchi 
includes the use of compounds which when heated oxidize and enhance the flavor of foods, including meats (Yamaguchi; paragraphs 
(0022), [0041 ], [0043), [0053]), Brewer discloses flavor precursor molecules which, when heated, impart various flavors to beef (Brewer; 
page 2, left column, first paragraph to right column. first paragraph; page 2, Table 1 ), and a combination of these references would have 
resulted in an improved flavor enhancer for imparting meat flavors to foods when cooked. Additionally, it would have been obvious to a 
person of ordinary skill in the art, at the time of the invention, to have modified the methods for producing a flavor compound and the food 
product, as previously disclosed by Yamaguchi, for including forming flavor compounds, such as phenylacetaldehyde, as previously 
disclosed by Brooks, as the previous disclosure by Yamaguchi includes the use of volatile compounds which, when heated, oxidize and 
enhance the flavor of foods, including meats (Yamaguchi; paragraphs [0022], [0041 ], (0043], (0044], (00531), Brooks discloses volatile 
flavor compounds present in cooked steaks, including phenylacetaldehyde, which is present in higher concentrations in Prime quality 
grade steaks (Brooks; page 4, Table 8), and a combination of these references would have resulted in an improved method for imparting 
meat flavors to food, based on the formation of desirable volatile compounds, when the food is cooked. 

Since none of the special technical features of the Groups 1-11+ inventions is found in more than one of the inventions, and since all of the 
shared technical features are previously disclosed by Yamaguchi, Brewer and Brooks references, unity of invention is lacking. 

Form PCT/JSA/210 (extra sheet) (July 2009) 
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l 2 
-e~<1'J:', thi~ ~rn.\".l~mt ii1mulcl ru.'lt ~liooz;l 85 to lXl%, s:fa~ 
nl:l:!~rn~:se th~ sm:im~ whid~ ~. obmjn~l l:s tim_;fo.i:,;,;.i,.it {.1J 
tre~d. · · 

Ri'bo!¾l fo ~rM"'rilhl)' e:mp.loyea ~s tb~ i;imtt;s-e, ~Mmuih 
6 ,)tbei~ l)t'.Jlto,:a;c-$ ::ru~-:h. ~Sc. for eX:ru-1~tJ1es'! sn':~jfa~TI{*~~ ~~~ -x:~;"!t}"S---'t 

~~:n. $h~o hf= etJJi-~oy·e~<l~ l{i~:hin...~ cf :!)tR-:h 1~t:,t,;.1St:::i cat~ a~~~ 
b~ r.',mpfoyzd, The ,lmOWJ:t of 1~nkise :P~~~et,:t ~i:petfatitfy 
11mr:,m.1t~ w l.lA- to rn wt. p~rce:n.t :m.d vn1fe1,tWy ! t◊ 10 

AMIR.Al.:'l' OF n-rn l)JSCt.OSURE 
A .J?toi;:~ fo:r th.e m~n:ufucwrn of fla,;-otl$ .;md ru=-ms: 

for !~d b:~, h-eati'.il~ a ml.1:,,1:us.:- t),:n1fair-h§: a ~.stt,;m,:,, a pol}''' 1$ 
ak':Uht,i; r,~li~, iii~thlooltl~~ cysMt.1~• aud' P.QS.'ilhly o;i,fu\:r 
.m.rin-o acids, 

RELATED APPLlCATTON 
Th1~ ;;;pplk~tf.m.1 clatm-s ts,k~-'Jty• frtm:i ~i:w,tk:.:.1;:lf's C◊• 20 

tcmilng 5:wh~- &m-,If~'<'ltkm S.N. U\0:11/7{1, filoo Dec. 23, 
19'fl). 

FlEU.) OF TIIE L.','Vf:\NTION 

Wt. pe~ent . 
. As p,,}~"$,,k()ook~ f.lre'l'is c,111 bll <1'.D.1J},'.:.)J?td.,. for e~~rnpk, 

ttihytlri~~ airoh:t.1:1~ :Hi~h. a$ gly~~~:f~~ or- .£:ty-cti-ls- .su-t:h .i:l~ 
fo.r ~:.:amp'fe, p-mpyretie i.tly.c,:i<l:, lJl~ poly,1:.koboi c~u bee 
1~~~~11t fo !he .mixtm~ fa ~11 ~m"1~~nt of. 9 t'O 9{f tn. ~t'• 
c~~~·r pt{"ie.r&h]y 4~ i:t:) 9t} w·t ~rt.-::t-:iJt~ 

s~itz.ble i_.,'1'l)Ji0Hl!..1~ ()f lbi:'.l mi.h, {Xl.ttiJ,R">:ms:nts -(~ tfa:!. 
mfat.1J.te a.>;t;d fa i1c:::~;1,:l'M:1(:-;; wW:s. th~ prcllt.11t l.n111mt1m:i. 
~1r~ _gi'veii. i1i d~ foll~J~,J~~ 1':cihk• I~ 

J>e:rcent by ~11'l;:\ttls 
1~ro-iire ----. ·---- . ---·-·"' "·'-·"" t n---40 
Cy;;c~,?~ue _ "--~- ___ ... _ -"··""'"'"'" n 1--30 
1-feth:f>tl<,M,.m-.,,•m,N,.,, .. , • '"''"'•' ., ,,_ 0 '[",t(,: 
}'t>»<<>'\N; """"-'.V·"' ,w.,-~ , - , ·- fl J..,11! 

:1!..ll Polyafa:.}h~l .,··""""··-- ... "'·""' _ ---·- ~ ,. _____ ,_" __ , ____ -.. --- 9.1)"90· 

SUM.MARV OF THE l.NV.ENT10N As 3- wk:. for; d~fred mi?.;.t 1.sl'l-'lrn;S. is formw. whe11 the 
mixWN ti('.e:;;:l ~~ th"' ,;t'"'i-~foi m.."l~rial fa h~:;,;t,;;;,:! tc, temper--

The prn~n~ tnrenbo~ telat~ k, ~ytithefo::c m~a.s'. <1.t'oma:si., &lute, (-'t in~~:l/0" c., lu inirticsiMlr- to :;i;b.:i-1.rt 1 w~.-no~ 
1'.fore mri.icular!'>_;,·. th¢ il.'l'Y◊tl.tl,,ni !,~ t.()lW\~mc<l wlt:h ,i pro,;- · . , • • , • 

1 
• 

~ tltl C. Th::: he:l.ti!l<i! time ,,, faln'lHtHy if:l.,'ene,y fn,1x1r,1rnm w 
e~!l for tf.i:e m;,nttf1t-,;:tur~ ~lf ~:mHsi:::Hc ~1'1'~t z:rc:<m::is, with fue .h~,,;.tfoi tl?..n1pernture; it expei:IfonHy &mrnmts m abcmt. 
hx,&tdfa, ddll,ai::k<S M.i f~--J:,;j.,tfiil -;omafah:,g ~;,di} aromas L'> mimrt1:-i

1 
tt) 

2 
ht:!m-~. 

and ,~t.b. a m,:Jh(J<d for the ~i'◊m)i;.J:faatioo of fowt:itiiffa, ffo.skfo::; lM &Wl:'-ll.~nt.foa~d m.ilil ~,im)Xmei1.tll, iher-e, 
rleHcad~ ~md Jeis,lstu!Is h<f nrnatM nl: sak1 isim.11s;11, Cfill at~, he pn;.)Sl~$t it.1 ,.h.c- mh,tm~ mJmr 3~1.gred.k-1lts 111,di 

Accrnfoig to di~ wd-e&s p.rovi.cied hy th,;: 'l,Wt:~tit !ti.~ l 
t. , , _, ·• , ",,~_., ~~ am:i:m:1. ~-.,h.a,K:,;:_<rs _f_. ~,§.•_. (i.J"':1l).1J<i:t_.~ ·1.31,· {1<.:'.IOSOO:fal;m i:':. U•_ 

'<'lm.tirn.1, wnt,,,ei:~ 111.eat att)ttW•~ .a.re tri,~uttrattUtc,;: tiy r/;?.;l:§:- "' t-s:imi.t~-, O.l~Hltl'l, <hs{l{l.mn'i :!nm~~e-j •lll(;<!WJinw_pmt◊ 
foz )i;. diarge ocm111rish1g li> Pfilit0&;::, a. _p◊Jy,,k.:.)h.ot &ri.iJ ~ 0:Mt.l) alid d.htn.11:tm, sm,n~l<,1~~5-ph,,:,fih{lt~ (G~W.'.n, 
mi:,;~u~·e <.,">:f ;.l~tiinfi ,id.~i.s, .sfii.-d mi~sme L'O.t1tiliitfaS at le:;L,jf fats {~ . .z- @.'!.,1,ndni,t off) o:r ,.p~,-'i•il ,irrnma .J\;u]}stM...,~ 
.&-,.m~ }~"'01it1-e7 t)=-&~iE.ine.~ iittd t~sethi03ia~.- {~~s .... b~S.S.Wro:r· s:r~: .. h~tk h:i.~:tt})r eomJ:;.o:~faioo) .. 

Tht ~rnli10-~i::i,ict. <1fote~afai ,,1.i-1. h~ e~,lploytd tls im.d:l m iO Th~: Jm:octnc~ ~)::,izil.u~t. aft..~r :too &.:i,th:ii =: M~hl)-' coo.• 
fa. :fl~ frinn ti{ d;;:dwit.iw:% tif Mt!ri> ,.bt!t~~yf Whkh. !\}J,m tl'R': ,::e:ntmte.d S}'ntlJ<ei:t~ mk,.,1t amm~,-• whkh rnar he. d/l.ut~.-l r:i-r 
:fn:e ,iimiil(}-ad,h i,tHm.r !.ht~ cl"11Hii,k,m1 or t!w pr,:;.-c~:,;:;;. dlstri!'i-nt"&'i hi. ~m:11'.B m;it~rh!~ in a mmrn€<:r J,;:n,'yWJJ. per se, 

l)ESCRif:'l'lf>N OF 't'H£ PREPERREO 
.EMllODIMENTS 

Tb.s .a(uintl $iCk1% ~ba,too :m.ay t:(i'mr,:rls,s !'l.ot i~tly PN· 
ii:tH~; {iyi;.1-eln!i ao.d.n.'i.t-t.blmfrn~, btl.J'. tiiir abn (xm~p:rh~i t•t~et 
S;JJ~no ~t::f:iit~ ftw e.:~~sni1~~. mmlk:r .i:i;r-tiiJt~ftIB of th~ _ am~KJ; 
~cids k1.wwu to c:~-,;.:.ilr b mca;,, !:'{~h as; it'll!' ~:,,;ampfo, 13:fo, 

~i::· h:;~~~;,;fu:~{:.~~:~,:~~:~-~I\!~;1!~~:ri~!~~I~~:~~!'~~ 
(>t· t'.:slitiw. 'Ti-'«~rn m,:.1y ,uso he uLlltwo:! tli~ isdd s;;:h~ !::Of 
ili~e ~mk-.-o ~d-;._'ts, Art}' j;ID:ysioi.o~ka!l:y a-c:cept:sl:,1-ge am.in.) 
3.dal ~Its: may l>--~ utll~cd, boWf:'\'.:!.f, tlm !::.yd.rt.N..'..ilfoi:i.J~·"" 
w~. dttc-:m.ed es_peci~Uy ;mitable, 

Thie ssm~~nt. nf ,ini.lrw itdds 1~r~nt }!l the mfan.ite ex• 
l.¾'(tl~tHlf aomuttrn t<:I 2 tti 40%. {_!'refurnhl:.,' j to:rn wi:. 
'P-C!-CM.t.. 1f lcS[i: than 2 -wr. pe~ii: i}f a.rnim.1 acid~ ~ti::• 
pn.s:grnJ, ,m PQ>'>"'erft!i »mm~ is ,1ibtai'n:etl m:i.-.\ iw:k~d, H 

4~ 

c.l:1-n. e>,'oo. he ttm:rh}dl'>' w,:.;,k, 60 
If more fu.;m ,m ,.,si, ,1.oerc<:,11t %rn pR::~ent, nnde'>ltcl ski~~ 

h~~tim.1& can 0~1;.ir.~ 
Ac1;0.rdiug t,:-; a 1m,forr~1 ~mb-:..xi lrn..mt rn th-~ pter.'$St 

p~-ceS?J, _p:tl;)lit.1-e fa e:i-mptO}ied ITT:• fa{) mai;l ~np~.e.nt ~i 
ilie Hl:r~>? &:lllit.\O ll:Ckts aIQ.re;JG id. Tl~ Ilt~ o.t 1l !!HKtUte ,n 
wfikh ow.=, .5fJ wt p~rccnt Qf ll:m 1s.mm~ .~dd fa.§tedicnt;-; 
rons'M:$ of rroll~~ §t, preferred. On the .oi.hC'f h~si.d, fa>""'" 

Th~y c:m be COO\/enm1 a,-;c-c.•-til·hJ;§: to m,;-.thmfs ">'t~1.,Ji. ~re 
k.~1e,vt1J: 11~.s-- ~e- h~to ·the :t!-t~ttd "fo.fn1& o-f ~re:se.nt:.::ttt:c~-s-1 ~13,...,-:b, 
a~ Milrrtlo11~ l--'>ls_te:s m.· 1x11•t&1-s:_'.fhe pn~kd ~;m be sp:;~:,;­
tltitx'!., ,;,:acusis:n•«rl<t.X'l Vi' .zy.:it-i:lrn~d.. .A., 1:,-.tT&X m13:wne:+11 
·ihe:te· ,t-s:ss1 he tlse~,, fo1' ~~1i'mpk, t?;Uttl isrnbk, s,wts or 
fo·e'>,;'etit y~:s.:.t O'r ;s}m.Um- at_'S~t'.iwm.i:fo:s. lisd:ok~, m;sJt~l, 
8!l:ei.~~'l~, ,i3Jk;;e oiooresi:as rn- SJ:m:ike ismn:ms ~.isll lll.so be 
:ad.tk.d :a.:'J fi~\,'{ltt~>-htl_p~··zy,re.~~ 

'tlw thnf.. fm:nuil!sted pmdm~!:s can ~r;,~ f:o-r the ~;ti. 

r:1!~~:A~~ r: :~:!~}1!11::0~i:~~~~::~:i;~ ~:;~:r~;;lJ:: 
f;~,n, tta!w~J {,t ~ym:l~ti~ l:i'HJi.cir;& tis. w,di as (:hlps et.:. 

Th'f: followlrig Tii:bfo H gh-cs a basis for sttlt.ibl:e <J).i.l• 
i;-C11lraHon,; t:l! tl,~ ~y:nthetfo =in ,t,l.'lm.M ill vru-1..-11:lli- fori:ns 

(~t~u:tit 
i>f.t~~~i~ 

1~~:it~:tn-:d:. 
ti&~$!.i.~ 
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3 4 
Th~ following (<~mpie.s H!wtrnt~ fh~ pr~e.ut fo~·~.ntio!"l; fc";:<~.nipk S 

... An. h::Jh11~1te JJ).i~i\fft ~J-f~ 
Prn~.~rre: ___ ..., .. ,_ ....... _ ... _,.,.,_ ......... _...,_ ........ ....,_ ... _...,_ ....... _ __.._ .... __ ~ ___ ·~-·- 7 

i,< Cj:'):;'>-'l'C«< ., ____ ,. --•'·'•,.s-.,•.v.sss.,.---•'·"--•V·Y" ______ -JL" 4 .. 0 
M'·thfr,,,,,,;:; ---------------------------------~ OA 
.Xyfo.,,, --·-"' ---·"·-----------------------~-----#+~ 33 (Uycerh,e: _______________________________ mL_ .50 

0.3 Bt~tt~.-r :a.tt~:o:i:.i-s, _..., .............. ....., ................ _~_ .... _._. ...... _ __._..._-~---iS--- 0~2:S 
0:.H h1 GMP -Y-~-"-"-"-"-"~------------------•+ . s - i/:o ll) 

Gt~)W~dt,!.lt 0-1! ------""-Y--~-Y-------·------« _m(__ 50 
'-VNer -------·--------------«----- .mL,~ LS 

1* M>t~d wit!l OO['l$ttt~t ~timi;~ w lW" C, h1;,!d at fut:1 
kJcu~~:nltixi:e for l hrnn·, Th¢' n:,;.ti1tfog pn1s.fott k~~ t, 
powi:t:ful ~~t aroma. By d-iltttk1i1 "'dtll h,;.:it w·.i.·wt <2 ,;::. w 
l Htte), tl~t~ k -0t<.t;i;rm:tl a dt:Str broth ·with a mii;k,;:d 
1-m,:.st :m:mu. 

{'~)'l"11l!i w,• •w.,•~•-w •----·~o,oY"-~M---P..-- h\ 
Cys:t«i,1,t) ,. " -- e __ , _ -"--,·---- ___________ ·"·· -!i:"" 2S 
~f.i;:tJ·J:~l[:JJ;):i~i,, ~..,,,.,, ... ...,,.,,...,. ..,.-,...., ..... "" ... "" ...... ~-. ...... . .:,:...lo.o. ... _ --..-. .,., .... ,..,., ................... ,g:.. .. . -.- !).~ 

~1~~:(•lll .::.-.,.:~_:: __ ,.:w,•m,-~~-~-M_::-_":gl_ ~~ 
ft:..1tt.:r.:.~r .... , ....... ,.,,._....._ ................ ....._ ....... __ ... ____ .__.,. ~'""""-'"' .......... :,,,._,,.,, .... _~--..... iJ ..... -'2: 

is (.0;1Utitm,Jy hm:ld •,/itil stirtl.M t◊ '!2fl" C'. and bJ<l at 
th.fo temr.ss-Mmw f,1r ::: h-,mr .. 'fm. prrnh1,;:t ~it tn, add.s,i to 

18' ,l ·tm.ffi~ fiHinK k, '>'v'hich H imparts a u\'lk1c:11:s fta~'TIUf 1,,~ 

.ro~s.t Jiv~r ~n i'.Bll(::lH:!.tS of .ahi:."tUt .l.5%~ 

~P.r,./~i-l'l~ __ .. :- ....... _ :o· ... L.L.. :-, ... L ..... ................ ,§. . 
{~~,:;tei:flt: _....,...,,.,.. ...... .......... . ......... "-">L< L-..LOL .... , ,......................... ~, 

•1;.,,-, .... ,t)½ir.n1½n~ ..... ,......... C.L0•Y--<L0."-"L :00L.....,. ... L ... ;s: .. 
2:5 .R,fb~.'"¾.e -· -·· ··- - --- - - - ·•· - - - .-. - - - ·- - - - ·- -----.-~~---·r- --

:€3=l}'l~;f-t"itF':' - - -- - - - .-- - - - -- - - - -- - - - .-- - - _ - - _______ Jrf~--
'\Vat<;f _._ .. __ ... _ .. _________ .. ______________ mL 

Grml.ni;fo~it \'1U ~-o-"~-,·-----------~·-------'•---·-mL.. zn :m 
l:MP' o---------- --~~·-•""' "------·---g--~. 2:t) 

fa ,;:mitfow,lr hct1 teJ with ~i.fn:fo" w uo~ C. m:id h-::ild at 
this tem;.i~rnb re for I ho-ur o 111c r;n:;-dDct l]i:J$ ,t mat'k~d 
,o9st b-~d fl:.i,'Q~i, !,l.ud ca:u b{:. i=d for the mmmfoctirrn ~-;f 
~ "dip'' f,m: p:;it-ai(} ~rk;i;,. 

fo ;:~udm,:sli~· J,s::,~tcd wltfa sHnh'lt to l 1:!}' C ~-t~"l with <con'" 
stimt foi:foe;r iit.kdti_g !:tdd at thfa ~¢ro)?!:.\11,tl~rc for l ~'i'lL 
Ad,;Jhfon {~f il.}.% -0:f th\~ p,."'l'l<ls.i,~t to a ~m1oe lmp.~ri-s t;, <he ~~:lf 
fa:tM.' a: msirked atom~ of boHcd 11.'<:ai, 

A pat~s,:i l;!,[&p dip l~ nmimfactm:~'ci ~ccm<l·ing to dw 
t:oH.o\~--1.~~ prt:rc~:s ~ 

l)t,,~~11(: .,. """'..,.. '""""'""""'"""""""".""""""'-'"'"""".,.._.,.,...,,"".,.._,,..p!'"":...• {l.O 
Cy:-tdtte ____ ----------------------------:!&-- ),Q 
}i.\ft't~::ti(: .. m)~~ ._ . ..,. ,_, V,o.-.~-.~ "-•~•~-;. X•"-<.: ,-,,,-.. ¥,...,,_,_ ,-._,..._Vlo.O,O. X ._ .. ._.,._~ .......... 

'J;l)'I,_-;<,:: ,·.v """'-•"••••--•o-••--..-•."w""'•'•w.-.,•••m•.,•_.•_,,.,._.w,\'t' -

Gl~•·;;:~c1-in" -·----·------- ---- _........ .,., .... ,ml .. 

Bi:.iUfil --------·-~------·--------•Y-"-"-""'~"'-"" ._,, "·~· -
:(}~~8::r~:;;,·tic. ~~id ..,, ..,. ...... ""'.,. •=-:=·..,..,. = ,,., . ..,..,..,. =-- _____ ...,,_ __ ...., ............. i .......... 
G J\.:t_p ----··---- ____________ ------~ .. -~-~ o .. m1_ 

fa c~1-1Hm.i.s!y heat~\'! wiih ~Hfring ~ti 120'· C· .. .and fht~n %id<l 
at till:s 1~rn1.;::s·a·111.n:: fur .l tl()'ill\ The 1,roduct hM ~ ~-1.n--0!.lr 
t1f tw::11k,d \'i'ie.;tt wish a fatW m~t~, l!y rnh:ing tfo!l prni:h~s 
wfi.h ~-l-5%, 1)}~-s'ernbl}· 6%, ~if ,,n att1ll.cia! !HTIO:k~ ,;i:r._1ma, 
,here tm::.ilt~ ,i pwdts,t wMi iii.ic;te<l. k1.m: uofo ~'\:},kb crin 
oo 1-1~,;! for arninatfzing truth,, m~l. suh~t:iWl.e:s fo:J<in 1ir,3-
!t:/R...;:ontdnin~ m~k,i~l&, CJ:iid,.ei-~ or r;,:::iu,to <cd~:1,~. 

'Pr"t'tJ(.:-sr:: .......... ,,_ .... ,. c•--•. ___ ,,.,., ....... '', ............... ...... ...... -.t ,,... 
c,•~m:jrt:,;: e----• Y-••• -•----•-+ .... ,:§••-

M~rhkini;w -,-~-~~o-~~o-~~o---------·---"··----~v­
pp,,)~ . ""~' -------------*--------"'-"""'0-
(Hyce:ri'¾ .-·*--·""-- ... , """·-'"' ---~·--"---~--!' .. 100: 
\\'t~::er .. . --·'"" ....................... ,.,...... . ............................................... .,, ........ ,..,...... l'\:£:r~l,.,."' St} 

fa -o~~utiot~~lf he;&~d 'lr\'itfa ~tkI¾ng to rio~ c ... ~~)ti b:i}ffJ ~t 
this t.::-0-,p~i·&mre foi- 1 l:Kmr. Th..-, prn,l.;.i~t hn~ rnruts':d :.o~st 
h-.~r !l·;:1.VOU.1'. lt nm. for ~'.'(.::mp]~, Ix; lc~d m ammmts. l).t 
ft~-4·'?:(, fr1r impad,i~ thl.'l t.ypkal roast b<sd ifa:~·\11n' tn 
pw.cdi :?;)'~{!t/t.ti~ fib,~nl~ m~~ilt. ~i,1.1.i;t.it!itt. 

l':rMuc~ of E~~mp~ 6 ------- ----.--------y-""'"" 
~
0 

i~·t'iJ:,~e c:i~rd ., _______________ .y ____ y __ "·Y--"·""'" "" 

\V~'-1:l~·d et~i.¾'11 .... ,_"·~---·~-M-, __ 
;S:<lt -~---·---------------------------·---~" 
:r··,.p·r-h~ CH ""·"' """"'"""""""'"'"'"'" -~--

l'cppei: "" --~----""""~-""''""~"" "" 
,Cf,,,,M {fre-sh.} ______ "" 

niie ~,;Jfu!~ c(mi fa ik,tly &li.n-1:d m ;i n.:l:le< ru,m; :m.d the 
,.,,,.fii:p/~ c:r~_3rn l~ ~·;mtk1·1~Iy Mmixe<l .iht:te.1!1h, Tll~ 
:>lJlt'-e~ ~re a<l,kd fo the rnsuiting hamo~si~O(!S tmt$~, 

I t:hil:m~ 
la A pnice'S* for tlit~ matmf>K~<(t<:} of :,:f Ptbe(i;;: l~~i 
l. A p,,.-.x:es, for i:h~. rn~ntif:xctilr~ Qf &fiHhctfo. meat 

tti·ri::$. wifofo the r&t!fle %-00" C. for ;;;hoot 15 mmnie:,; to 
::I houx,s, ~. Al'lb,lute" ..-:ornptisfoi ~ r,-eti.1use, & poiy.iilcuh,o] 
Aud a n1~~~-lU'-e of :tun~oo ~id$ o,· tfsij: -:phsS.k1-k:-gi~{{Uy 

151i *Cc~pt:;1Ne !Sfllts the~-<..,t, s~i<l mi.\i.ttl~ of ~,i,n('.l :s,:;:Icl~ ,::r~m­
r,11·fain~ at fom,t r..rclim\ mcth:ioti..:ill>ec and .:y,;t,!::lm~, ~ 
rni1,.tmil of ~rnim::, :i,cfah Ct)mpri:Shit ~.w~,m 2. mid '10 wt 
~rc-tcii~ t.,f !he ~◊t-Rt welgM of the rnMtants. 

Z, .A i:mx,'t::~ !>CC!}1)'3.fog ID d~im J, Whf'~ii:i the :@M 
:t.;m!n» ~i,h c<.mpd.e 5 to 30 wt. perr.,rnt of th;'.I r;:.;,-cta~l!>.-

3. A 1<l'OC.e<i$ accortHtit lo t:fa.lm t, wti~·rel:tt pn,Jh1e:, 
cyW.~hie ilml rn1;--tbJm-oin{I ~-rn t%ie only amfoo• ~d:;:fa diiltR~xl. 

4. A flHi>.~.:&s occ,ordsn,g t:o dafo1 l, ~·httdn :Jo to 9fJ ·wt-
1::e.f't.~:nt .~)f tht: at'r~ifu.) ~«:.id 11:~i,:dt,:r-c- c~~Js~~t:i~-:i l1'f i~roHne.~ 

S.. A prex~~$:~ !itX~);:-,:Hti1$ ~{1 d.~,i l, wh,~_·du -;/}e 1irn,;;t-att!JS 
C<}mJ:H.fi¢ t le~) 40% J:n,'ll.i~-, (U to JO% C}'.<;t.~.ine, O,l tQ 
Hi% Il'!~~rhkmit,~, nA to lS% (.,,,f ~ _p'<:l:l.!:O~~ am! 9 w ~% 
Df & fW,ly.~!et>fi.ti!.-

l'J,., A pn.'!~% ii;~"<.:':i'.}tdiJ1g "!.t, ct,im 1, 'l'l'h~eln the t,:;!.;a,;;·~ttf!! 
70 ~th:t\~ ,f:.(:':1.l.J:Jjffat~ l.:..'.;.i;h:~r_. 

7., A ~tot~t':<.;s tl~'<;:,::0Itl.lng tt, chim 1, wh..ereits th~ '.!'<:!~¼en!$ 
;1s-e h,:'!\'!·ed tti a l\~m,l.1"',,,;sture of !:le-tween l HY C amJ 
UfV C, 

S. A pfc;.;;ct·~ ~c,x,r'li1na \$) datm t, ~•-hercin s&kt .Ptttlo-s~ 
'tii• c:ci,nprk.""'~· UA to rn wt, :fr..'.tCeM c!!'. !h'll- te>ll~t.,n~. 
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3,761,.2S7 
6 5 

9. A pT-:ice&~ /St~'.lnlmg ti) c:la'iro S:;. wher~h1 s,i:kl ~~(Ise 
cornpti~s l tJJ 10 wt. ~reent -of the ~:Ri!t.a!lts, 

lll. A p~~ ~«dfo.g !◊ '-ial.m 9, whetdt1 tti~ pe.nt.::<ffl 
b i.-lb<l~-

:U. A prnc~ acrordmg to ~laim 1, whe:refa 9 t<i 90 wt s 
perceM ot the reai::tru:1ts. ocmwti~ ~- Jm~cufait 

11. A p~&s tt.W3rdinz UI t:i.lim U, wh~rt.'lll 40 to ~) 
wt ~r~-~$t tlf th~ n.~aet,f~"ltoi Q.m"lprire Ill p..,;ly:sk<lhnt 

Lt A ~e,s,; iicconilt<S to cbfm 11, wherein the poly~ 10 
te.!co:ooi 1$ §.ll'i:enn~ 

14. A s)'nthetk kt&~- a~voor Ot,mip<Ogiuo:n, ma.n1.1!:ac:l.~ 
~tiling t() the pro~s Qf .,;faim L 

t:S, A 1:aodstidf wMcll o::-0rnprt~~ an <0-i:fo'!':tibk lillIDutt~ of 
u aytJ~tk: meat &s<ec1:l.ll:' c£.m:,pi-.3l>il.i~si of t:'fasi.rn 14, 

J.ti. A mctl:i~>d fur fu(! 1U001.ill~tion ◊t :foocfat.1.lffa whkh 
e:m:uri~s ru.i(.!ing an olraetlll.!e a,moom m a ~<ntbct.fo me~t 
fia¥mu- ~-mi~-;~:ffkm. of cfafa:i 14 w foodsttill's. · 

3,471!,0!:5 
5,394,{H.$ 
1J65,3tl6 
3,49'3,l!tS 
3,51!\•H7 
3,S41,6S'9: 
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[57) ABSTRACT 

A lyophilized kefir yoghurt health food is disclosed. 

The lyophilized kefir yoghurt is a fermentation product 
obtained from milk with the use of kefir fungi and in the 
form of a lyophilized powder. 

This lyophilized kefir yoghurt is produced by inoculat­
ing milk with a kefir starter, which is then cultured 
therein to thereby produce a yoghurt; and lyophilizing 
the obtained yoghurt. 

The health food contains lyophilized kefir yoghurt as a 
main component. 

5 Claims, 1 Drawing Figure 
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LYOPHILIZED KEFIR YOGHURT HEALTH 
FOOD 

BACKGROUND 

This invention relates to a lyophilized kefir yoghurt, 
a process for the production of the same and a health 
food containing the same as a main ingredient. 

It has been known in the art that 37 kefir", which is a 
fermented milk originating in Caucasus, has been habit­
ually taken in the Soviet Union and Eastern Europe. 
Recently the kefir has been rapidly attracting public 
attention since fermented milk is recognized as an excel­
lent health food and Caucasus is world-famous for lon­
gevity. 

However, examinations on the kefir, which is differ­
ent from single-type lactic fermented milk such as yo­
ghurt, are yet insufficient in spite of the recent increase 
in the attention thereto. 

2 
various microorganisms and behaves as a single organ­
ism from a biological viewpoint. The kefir fungi are 
generally in the form of a white cauliflower as large as 
from an adzuki bean to the head of a little finger and 

5 supplied as lyophilized or water-immersed kefir grains. 
It is generally very difficult to directly examine the 

organized bacteria of these grains since the organized 
bacteria therein are in the dormant state and form a 
rigid structure together with polysaccharides and prote-

10 ins. 
Thus the organized bacteria of the grains are assumed 

by culturing the grains in an appropriate medium such 
as milk at 20° to 25° C. to thereby activate the same and 

15 
examining the microbes liberated in the medium. The 
following Table 1 shows the organized bacteria. 

TABLE 1 
Yeast 

Kefir would form CO2 as ripening is prolonged to 20 
thereby elevate the internal pressure of a container, 
which is an obstacle to the marketing of the same. 

Candida pseudotropicalis 
Candida Krusei 
Torulopsis holmii 
Lactic acid bacteria 

Streptococcus lactis 
Lactobacillus brevis 

105-106/ml 
<105/ml 
< 105/ml 

On the other hand, there are marketed various health 
foods riding the crest of the recent health food boom. 

However many of these health foods contain vegeta- 25 
ble or animal components as active ingredients and 
there are few solid health foods containing fermented 
milk as an active ingredient. 

Lactobacillus fermell/um 
Several species, which are highly 
symbiotical and can be hardly 
separated, are further observed. 
Acetic acid bacteria 

Highly symbiotical and 

SUMMARY 30 
___ h_ar_d~ly;._se~p_a_ra_t_ed_. ________________ _ 

It is a first object of the present invention to provide 
a powdery lyophilized kefir yoghurt, which will be 
sometimes called merely a lyophilized yoghurt herein­
after, obtained by lyophilizing kefir. 

As shown above, S. lactis is the most predominant 

It is a second object of the present invention to pro- 35 
vide a process for the production of the lyophilized 
kefir yoghurt. 

bacterium and the lactic acid in the medium is mostly 
produced thereby. Among the yeasts, only C. pseudo­
tropicalis ferments lactose to thereby form ethanol and 
CO2. 

Now a process for the production of a lyophilized 
yoghurt will be described by reference to the appended 
FIGURE. 

Further it is a third object of the present invention to 
provide a health food containing the lyophilized kefir 
yoghurt as a main active ingredient. 

The first object of the present invention as described 
above can be achieved by a powdery lyophilized kefir 
yoghurt which is prepared by lyophilizing a fermenta­
tion product obtained from milk with the use of kefir 
fungi. 

The second object of the present invention can be 
achieved by inoculating milk with a kefir fungi starter, 
culturing the kefir fungi therein to thereby produce 
yoghurt and lyophilizing the obtained yoghurt. 

40 In the present invention, the kefir grains as described 
above are first activated. Since the organized bacteria in 
the kefir grains are in the dormant state, it is required to 
activate the same to thereby make them sufficiently 
active in a medium to make a definite number of colo-

45 nies with in a given period of time. 

Further the third object of the present invention can 50 
be achieved by a health food comprising the lyophilized 
yoghurt, assistants and excipients. 

The activation may be usually achieved by subcultur­
ing the kefir grains several times, i.e., by culturing the 
kefir grains in milk at 20° to 25° C., separating the grains 
and culturing the same again. 

An example of the activation process is as follows: 
medium: UHT pasteurized milk (pasteurized at 130° C. 

for two seconds); and 
THE DRAWINGS culture condition: 21 ° C. and 24 hours. 

The kefir grains are subjected to a pretreatment and 
added to a medium depending on the storage condition. The sole appended FIGURE is a flow diagram of a 55 

process for the production of the lyophilized yoghurt of 
the present invention. Lyophilized kefir grains are immersed in sterilized 

water or a sterilized physiological saline solution for 
approximately six hours and washed. Then they are 

60 added to a medium in an amount of approximately 7 .5% 
by weight based on the medium. 

THE PREFERRED EMBODIMENTS 

The lyophilized kefir yoghurt of the present inven­
tion is a fermentation product obtained from milk with 
the use of kefir fungi and in the form of a lyophilized 
powder. This lyophilized yoghurt may be produced by 
inoculating milk with a kefir fungi starter to thereby 
produce yoghurt which is then lyophilized. 

The kefir fungi as described above, which have been 
obtained from Licensing Organization USSR by us and 
called YK-1, are a natural symbion which comprises 

Water-immersed kefir grains are washed with a phys­
iological saline solution and added to a medium in an 
amount of approximately 7.5% by weight based on the 

65 medium. 
Both kefir grains are treated in the same manner after 

the second subculture. Namely, approximately 7.5% by 
weight of the kefir grains are added to a medium. The 
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kefir grains capable of coagulating milk in about 20 
hours are judged to be activated. 

4 
After inoculating with the starter, the material is 

cultured at the same temperature as that of the starter 
used under occasional stirring. 

During this culture step, two processes, i.e., lactic 
The activation of lyophilized kefir grains and water­

immersed ones requires 10 days or longer and four to 
five days, respectively. 

Then a kefir starter is prepared from the kefir grains 
thus activated. 

5 fermentation and alcohol fermentation, proceed in par­
allel with each other, different from single-type lactic 
fermentation as typically observed in the production of 
yoghurt. Namely, one part by weight of the activated kefir 

grains are added to 30 to 50 parts by weight of fresh 
milk, i.e., 20 to 30 g of the grains per liter of the milk, 10 

and cultured therein. The culture may be usually per­
formed at 15° to 25° C., preferably at 15 to 20° C. in 
summer and 18° to 22° C. in winter. After culturing the 
grains in the milk for 15 to 16 hours, the culturing broth 
is stirred for three or four minutes. The culture is per- 15 

formed for additional five to seven hours followed by 
stirring again. Then the culturing broth is filtered into a 
clean container. 

The obtained filtrate, which has a pH value of 4.0 to 
4.6, is the aimed kefir starter. The grains on the filter is 20 

introduced into fresh pasteurized cold milk again. The 
solution obtained by filtering the grains off, i.e., the 
kefir starter is used in the production of kefir. 

Thus the whole process for the preparation of the 
starter usually required 24 hours. 25 

Table 2 shows the organized bacteria of the kefir 
starter. 

TABLE2 

Homofermentation mesophilic lactic acid streptococci (a) 30 
Homofermentation thermophilic lactic acid bacilli 
Perfume forming bacteria 
Yeasts (b) 
Acetic acid bacterium (c) 

The streptococci (a) include perfume forming strep-
tococci which rapidly elevate the acidity of the starter, 
e.g., Streptococcus lactis, S. cremoris, Louconostoc ci­
trovarum, L. dextranicum and S. diacetilactis. 

35 

The yeasts (b) include those fermenting lactose as 40 
well as those not fermenting the same. The acetic acid 
bacterium (c) has fiagellums all over the surface and is 
capable of utilizing lactic acid as an energic material, 
different from Acetobacter aceti. 

Then a fermented milk 37 kefir" is produced with the 45 
use of the starter. Fresh milk optionally containing milk 
product(s) is employed as the raw material. The milk 
products to be added to the fresh milk are powdered or 
condensed milk. Usually two to ten parts by weight of 
the milk products are added to 100 parts by weight of so 
the fresh milk. 

Then the mixture is heated to 60° to 70° C. under 
thoroughly stirring and subjected to further homogeni­
zation. 

This homogenization is carried out in order to pre- 55 
vent the separation of fat during the fermentation or 
before the drying, as will be described hereinbelow. It is 
generally performed by applying a pressure of 100 to 
150 kg/cm2 and passing the mixture through, for exam­
ple, a screen. After applying the pressure, the mixture is 60 
pasteurized by heating the same to 85° to 95° C. for five 
to 30 minutes. 

After the pasteurization, the mixture is cooled to the 
same temperature (15° to 25° C.) as that of the starter to 
be used and inoculated with said starter under stirring. 65 

100 parts by weight of the pasteurized material is 
inoculated with three to five parts by weight of the 
starter. 

The culture usually completes within 12 to 24 hours. 
After the completion of the culture, the mixture is 

cooled to 10° to 15° C. and allowed to ripen at this 
temperature for five to 20 hours. 

After the completion of the ripening, it is cooled to 2 ° 
to 5° C. to thereby cease the fermentation. 

Table 3 shows the properties of the fermented milk 37 
kefir" thus obtained. 

Table 4 shows the result of the counting of the lactic 
acid bacteria per gram of the kefir. Table 4 indicates 
that a sample obtained by culturing the material in an 
MRS agar medium at 25° C. for seven days shows the 
largest count, i.e., 1.6 X 107 / g. 

Composition 

milk 

TABLE 3 

milk products 
kefir starter 
Nutritional components (per 100 g): 

energy 
water 
protein 
lipid 
sugar 
fiber 
ash 
calcium 
phosphorus 
iron 
sodium 
potassium 
retinal 
carotene 
A activity 
vitamin Bl 
vitamin B2 
niacin 
vitamin C 

Medium 

BL agar 

MRS agar 

BCP containing 
plate count agar 
tomato juice 
agar 
skim milk agar 
Elliker agar 
glucose/yeast 
extract agar 
SI agar 

TABLE4 

Culture condition 

aerobic, 37° C., 72 hr 
anaerobic, 37• C., 72 hr 
aerobic, 30" C., 48 hr 
aerobic, 25° C., 7 davs 
aerobic, 37° C., 72 h~ 
anaerobic, 37° C., 72 hr 
aerobic, 30° C., 48 hr 
aerobic, 25° C., 7 days 
aerobic, 37° C., 72 hr 

aerobic, 37° C., 72 hr 
anaerobic, 37° C., 72 hr 
aerobic, 30° C., 48 hr 
aerobic, 25° C., 7 days 
aerobic, 25• C., 7 days 

aerobic, 25° C., 20 days 

92.4% 
2.9% 
4.7% 

68 Kcal 
86.1 g 

3.9 g 
3.2 g 
5.9 g 
0.0 g 
0.9 g 
129 mg 
116 mg 
0.1 mg 
65 mg 

199 mg 
29 ug 
11 ug 

111 IU 
0.05 mg 
0.19 mg 

0.1 mg 
0 mg 

Lactic acid 
bacteria count 

(/g) 

<1,000 
<l,000 
<1,000 
<1,000 
<1,000 
<1,000 
<l,000 

1.6 X 107 

<l,000 

<1,000 
<l,000 
<l,000 

1.6 X 106 

6.0 X 106 

2.2 X 106 

Bacteria are taken from one or two colonies on each 
of the MRS agar (separated bacteria a and b), Elliker 
agar (separated bacterium c), glucose/yeast extract agar 
(separated bacterium d) and SI agar (separated bacte-
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rium e) media. Then the characteristics of the separated 
bacteria are examined. As a result, it is turned out that 
every separated bacterium is a hetero-type lactic acid 
bacillus. 

tainer caused by the formation of CO2, which is ob­
served in conventional unlyophilized kefir. 

It is further noteworthy that the lyophilized yoghurt 
of the present invention has the following excellent 
physiological effects. 

TABLE 6 
Lower 

limits of 

The separated bacteria a, b, d and e are identified with 5 
Lactobacillus brevis. However the a, b and d show arabi­
nose or maltose fermentabilities somewhat different 
from those typically observed. The properties of the 
separated bacterium c suggest that it might relate to 
Lactobacillus brevis, though it is negative in ribose fer­
mentation. Table 5 shows the result of the characteristic 
test on these bacteria. 

10 
Analysis item Result detection Note Analytical method 

water 

protein 
lipid 

1.7% 

26.3% 

heat-drying in 
vacuo 
Kjeldahl method 

Test item 

morphology 

gram-stain 

catalase 
formed lactic acid 
growth at 15° C. 
growth at 45° C. 
gas production 
from glucose 
gas production 
from gluconate 
sugar fermentability 

amygdaline 
arabinose 
cellobiose 
fructose 
glucose 
gluconate 
lactose 
maltose 
mannitol 
mannose 
melezitose 
melibiose 
raffinose 
rhamnose 
ribose 
sorbitol 
sucrose 
trehalose 
xylose 

TABLE 5 
Separated bacterium 

Result 

a b C 

ba- ba- ba-
cillus cillus cillus 
pos- pas- pos-
itive itive itive 

DL DL DL 
+ + + 

+ + + 

+ + + 

+ + + 
+ + + 
+ + + 
+ + + 
+ + + 

+ + + 

+ slight 

d 

ba-
cillus 
pas-
itive 

DL 
+ 

+ 

+ 

+ 
+ 
+ 
+ 

+ 

+ 

+ 

e 

ba-
cillus 
pos-
itive 

DL 
+ 

+ 

+ 

+ 

+ 
+ 
+ 
+ 
+ 
+ 

+ 

+ 

27.4% Rose-Gottlieb 
method 

15 fiber 0% modified 

20 

25 

ash 
sugar 
arsenic (as 
As2O3) 
heavy metal 
(as Pb) 

coliform bacilli 
general viable 
bacterial count 
except lactic 
acid bacteria 
yeast count 

lactic acid 
bacteria count 

Notes: 

6.0% 
38.6% 

undetected 

undetected 

negative 
<300/g 

3.7 X 102/g 

2.8 X !09/g 

8.2 X 109/g 

J: nitrogen/protein coefficient = 6.38. 

0.1 ppm 

I ppm 

2 

3 
4 

Henneberg-
Stohmann method 
direct ashing 

DDTC-Ag 
absorptiometry 
sodium sulfide 
colorimetric 
method 
BGLB method 

potato dextrose 
(10%) agar plate 
culture 

5 BCP-containing 
agar plate culture 

6 BL agar plate 
anaerobic culture 

2: 100 - (water + protein + lipid + fiber + ash). 
35 3: According to the Coliform Bacilli Test. Food Sanitation Guidance. Ministry of 

Health and Welfare. 
4: According to the Bacterial Counting in Powdery Refreshing Beverage Contain­
ing Lactic Acid Bacteria. Provision Food-O: Standard for Food and Food additive 
(Notification No. 307 of the Ministry of Health and Welfare. 1959). 
5: According to Test Method for Composition of Milk, Accompanying Table 2-(7) 
of Ministerat Ordinance on Specification for Milk and Milk Product {Notification 

40 No. 17 of the Ministry of Health and Welfare. 1979). 
6: Cultured at 25., C. for seven days. 

Now the health food of the present invention will be 
described in detail. 

The fermented milk kefir thus obtained is introduced 45 
into a container such as a tray and cooled to -25° to 

This health food comprises the lyophilized yoghurt as 
described above as well as assistants and excipients. 

The assistants are added in order to impart to the 
product various physiological effects in addition to 
those brought about by the main ingredient, i.e., the 

- 35° C. to thereby freeze the same. 
Thus a milk white frozen product is obtained. 
The obtained frozen product is maintained at a tem­

perature of 35° to 40° C. or below and dried under a 
reduced pressure of 0.1 to 1.0 mm Hg. 

The lyophilized yoghurt thus obtained is in the form 
of a white or milk white powder having a milk-like 
odor. 

Table 6 shows the composition of the lyophilized 
yoghurt thus obtained. 

The obtained lyophilized yoghurt of the present in­
vention is in the form of a white powder which can be 
readily handled and stably stored at room temperature 
for a prolonged period of time. 

Further it may be readily formulated into granules. In 
addition, the milk-like odor thereof makes the intake 
thereof easy. 

50 lyophilized yoghurt to thereby enlarge the availability 
of the product as a health food. Animal or vegetable 
substances conventionally marketed as health foods or 
folk medicines are available therefor. 

Preferable examples of these assistants include an 
55 extract of Acanthopanax senticosus Harms. (Eleu­

therococus senticosus Maxim.), that of Cichorium Jntylous 
L. and antlers of a reindeer, though they are not re­
stricted thereby. 

One of these assistants or a mixture thereof may be 
60 added. 

The extract of A. senticosus Harms. may be replaced 
by that of ginseng or calcium L( + )-lactate. 

Accordingly the lyophilized yoghurt of the present 
invention per se can be marketed as a health food by 65 
appropriately dividing and packaging. 

The extract of A. senticosus Harms., which has been 
used to accelerate blood circulation for a long time, may 
be obtained in the following manner. 

Roots and stems of A. senticosus Harms., which be­
longs to Araliaceae and mainly occurs in Siberia and 
North East China, are cut into pieces. 500 I of water is 

The lyophilized yoghurt of the present invention 
shows no increase in the inner pressure within a con-
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TABLE12 
7 

added to, for example, 100 kg of the finely divided 
product which is thus extracted for three hours at 90° to 
100° C. After filtering, approximately 400 g of an ex­
tract is obtained. 

To the extraction residue, 300 1 of water is added 5 
again followed by extracting the same at 90° to 100° C. 
for one hour. After filtering, approximately 300 1 of an 
extract is obtained. 

These extracts are combined and concentrated to 
approximately 20 1 at 60° C. or below in vacuo. The 10 

obtained concentrate is spray-dried and the dry product 
is passed through a screen to thereby give approxi­
mately 5 kg of a homogeneous powder. 

A powder of reindeer antlers, which has been consid-
15 

ered as a tonic, may be prepared by finely dividing 
reindeer antlers imported from Finland, further ham­
mer-milling the same and filtering the same through a 
100-mesh screen to give a homogeneous powder. A 
sterilization step may be optionally performed during 20 
the preparation. 

The ginseng dried extract to be used in stead of the A. 
senticosus Harms. extract may be prepared by subjecting 
root of Panax Ginseng C. A. Meyer in a two-time repeti­
tion, concentrating the liquid extract under reduced 25 
pressure, and spray drying the concentrate. It may be 
added in the same amount as that of the A. senticosus 
Harms. as will be defined hereinbelow. Calcium L( + )­
lactate may be prepared through a neutralizing reaction 
between fermented L( +) lactic acid and lime. It is 30 
added in an amount of 0.5 to 1 % by weight of the total 
health food. 

Lyophilized kefir 

A. senticosus 
Hanns. extract 
Reindeer antler 
powder 
C. Intylous L. 
extract 
Lactose 

Starch 

usually 30 to 50% by weight, 
preferably 35 to 45% by weight 
usually 1.5 to 4.0% by weight, 
preferably 2.0 to 3.5% by weight 
usually 0.3 to 1.0% by weight, 
preferably 0.4 to 0.8% by weight 
usually 5.5 to l0% by weight, 
preferably 6.5 to 9.5% by weight 
usually 30 to 38% by weight, 
preferably 32 to 37% by weight 
usually 10 to 18% by weight, 
preferably 12 to 17% by weight 

When the reindeer antler powder is contained in an 
amount less than 0.3% by weight, it shows no tonic 
effect. On the other hand, when it is contained in an 
amount exceeding 1.0% by weight, no significant in­
crease in said effect is observed. 

When the lactose is contained in an amount less than 
30% by weight, it shows a poor excipient property for 
formulating granules or tablets, as will be shown herein­
below. On the other hand, an amount of the same ex­
ceeding 38% by weight is excessive for the lyophilized 
yoghurt or the assistants. 

The starch would accelerate the dissolution of other 
ingredients taken in the body while at the same time it 
acts as an assistant and as an excipients. When it is con­
tained in an amount less than 10% by weight, the bulk­
ing and excipient effect of the same is insufficient. On 
the other hand, when it is contained in an amount ex­
ceeding 18% by weight, no significant difference in said 
effects is observed. 

Further the C. Intylous L. extract, which has been 
used in immunoinvigoration in Europe for a long time, 
may be prepared in the following manner. 

The health food of the present invention may further 
contain sweeteners such as sugar, colorants and preser-

35 vatives if required. 
Namely, leaves and roots of Cichorium Intylous L., 

which belongs to Conpositqe and mainly occurs in Eu­
rope, are cut into pieces. 800 1 of water is added to, for 
example, 100 kg of the finely divided product which is 
thus extracted at 90° to 100,° C. for three hours. After 40 
filtering, approximately 700 l of an extract is obtained. 

Now a process for the production of the health food 
of the present invention in granular form will be de­
scribed. 

The assistants and excipients as described above are 
weighed and mixed together. Then water and ethanol 
are added thereto and the obtained mixture is kneaded. 

The kneaded mixture is passed through a screen of 1 500 1 of water is added to the extraction residue 
which is thus further extracted at 90° to 100° C. for one 
hour. After filtering, approximately 400 1 of an extract is 
obtained. 45 

mm in diameter and the particles thus obtained are dried 
at 60° to so· C. for one hour. The dried particles are 
arranged by passing through a 12-mesh screen and fur­
ther passed through a 12-mesh screen. 

These extracts are combined and concentrated to 
approximately 35 kg at 60° C. or below in vacuo to 
thereby give a soft syrup. 

The excipients as used in the present invention in­
clude lactose and starch. One of these excipients or a 
mixture thereof may be employed. 

In the health food of the present invention, the kefir, 
assistants and excipients are blended in the proportions 
as shown in the foJlowing Table 11. 

Lyophilized kefir 

Assistant 

Excipient 

TABLE 11 
usually 30 to 50% by weight, 
preferably 35 to 45% by weight 
usually 7 to 15% by weight, 
preferably 9 to 14% by weight 
usually 40 to 55% by weight, 
preferably 45 to 55% by weight 

Table 12 shows the composition of an example of the 
health food of the present invention which comprises an 
A. senticosus Harms. extract, a reindeer antler powder 
anc a C. Intylous L. extract as the assistants and lactose 
and starch as the excipients. 

Separately a lyophilized kefir is prepared in the 
abovementioned manner and formulated into granules 
by, for example, the same procedure as the one used in 

50 the granulation of the assistants and excipients. 

55 

Finally the lyophilized kefir and other ingredients, 
each formulated in granules as described above, are 
weighed and mixed together to thereby give the health 
food of the present invention. 

Further the presence of coliform bacilli and general 
viable bacteria therein is optionally examined. 

In addition, the obtained health food may be weighed 
out in a given amount and singly packaged with, for 
example, a plastics film, if required. Thus a product 

60 suitable for marketing and intake may be obtained. 
Thus a process for the production of the health food 

of the present invention in granular form has been de­
scribed. However it is to be understood that the present 
invention is not restricted thereby. Therefore it may be 

65 formulated into tablets or provided as a powder by 
omitting the granulation step. 

The health food of the present invention may be 
generally taken in a dose of2.5 to 3.0 g a day. The singly 
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packaged granules as mentioned above is preferable 
since it would not scatter at the intake. 

Alternately the granules may be packed in a bottle 
and taken in a given amount with the use of, for exam­
ple, a measuring spoon. 5 

The health food of the present invention is in a gray­
ish white or grayish brown color depending on the 
types and amounts of the added assistants and has a 
milk-like odor and taste. Thus it can be easily taken. 
Further it shows no change even when stored for a JO 
prolonged period of time. 

As described above, the health food of the present 
invention contains the lyophilized kefir. 

Furthermore, the health food of the present invent 
contains assistants in addition to the lyophilized yo- 15 
ghurt. 

In addition, the health food of the present invention 
may be formulated into, for example, granules by add­
ing excipients. Thus the milk-like odor and taste of the 
lyophilized kefir are maintained as such, which makes 20 

the intake of a given amount of the product easy. 
To further illustrate the present invention, the follow­

ing Examples will be given. 

10 
The frozen product was dried at 35° to 40° C. under 

a pressure of 0.1 to 1.0 mmHg to thereby give 49 kg of 
the lyophilized yoghurt of the present invention. 

EXAMPLE2 

A health food of the composition as shown in the 
following Table 13 was produced. 

TABLE 13 

lyophilized kefir 
A~ senticosus Hanns. extract 
reindeer antler powder 
C. lmylous L extract 
lactose 
starch 

1000 mg 
81.90 mg 
17.55 mg 

234.00 mg 
833.275 mg 
333.275 mg 

Thus these ingredients in amounts as shown in Table 
13 were thorougly mixed together and the obtained 
mixture was granulated. 

The granules thus obtained, which were in a pale 
brown color and showed a milk-like odor and flavor, 
were tasty and could be easily taken. 

We claim: 
1. A health food which comprises 30 to 50% by 

weight lyophilized kefir yoghurt, 7 to 15% by weight at 
EXAMPLE 1 

17 kg of fresh milk was pasteurized at 140° C. for two 
seconds and cooled to 21 ° C. Then the milk was inocu­
lated with 0.6 kg of activated kefir grains which were 
thus cultured therein at 21 ° C. for 15 hours. 

25 least one ingredient selected from the group consisting 
of an extract of Acanthopanax senticosus Harms., an 
extract of Cichorium Intylous L. and a powder of rein­
deer antlers, and 40 to 55% by weight of at least one 
excipient. 

After stirring for three to four minutes, the culture 30 

was further performed at 21 ° C. After stirring again, the 
culture broth was filtered through a screen and 17 kg of 
the obtained culture filtrate was used as a kefir starter. 

2. A health food as set forth in claim 1, which com­
prises 35 to 45% by weight of the lyophilized kefir 
yoghurt, 9 to 14% by weight of the assistant(s) and 45 to 
55% by weight of the excipient(s). 

Thus 1.2 kg of the activated kefir grains remained on 
the screen. 

Separately 10 kg of skim milk was mixed with 323 kg 
of fresh milk and the mixture was heated to 70° C. under 
thorough stirring. Then it was homogenized under an 
elevated pressure of 150 kg/cm2• After pasteurizing at 
90° C. for ten minutes, it was cooled to 21 ° C. and inocu­
lated with 17 kg of the above kefir starter under stirring 
followed by culturing at 21° C. under occasional stir­
ring. Then the culture was cooled to 15° C. and allowed 
to ripen at this temperature for five hours. After cooling 
to 5° C., 350 kg of kefir was obtained. 

The obtained kefir was divided, placed on ii tray and 
frozen at -25° to -35° C. 

3. A health food as set forth in claim 1, wherein said 
35 lyophilized kefir yoghurt is a fermentation product 

obtained from milk and kefir fungi and wherein the kefir 
yogurt fermentation product is in the form of a lyophi­
lized powder. 

4. A health food as set forth in claim 1, wherein said 
40 excipients are selected from the group consisting of 

lactose and starch. 
5. A health food as set forth in claim 2, which com­

prises 1.5 to 4.0% by weight of an extract of A. sen­
ticosus Harms., 0.3 to 1.0% by weight of a powder of 

45 reindeer antlers and 5.5 to 10% by weight of an extract 
of C. Intylous L. 

* * * * * 

50 

55 

60 

65 
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SUBJECT MATTER OF THE INVENTION 

:LA,. method for preparing a product capable of imparting a tas.te of meat_, by mixing 

organic carboK)lilc adds ,,_,..,,i'th a liquid rned1um.., charnct·erized in that in order to impart the taste 

and aroma of fried meat~ a sulfur--cont.ahitng compound is intmduced to the mixture, the sulfor­

containing compound being selected from the gmup compdsing 3-ac:ety!-3-mercaptopropano!-1 

and thiamine, -,.,,.herein the whole mixture is heated to initiate reaction. 

2. The method acr,on:Hrig to dalm 1, characterized in that the heating of the rnixture is 

carried out at a temperature of from 180Qf {82.2~C} to 350~F {176.7~q. 

3. The method according to daims 1 and 2, characterized in that the pH of the medium 

during the reactfon iS rnaintaim~d within a pH range of 3.5 to 7.0. 

4. The rnethod according to daims 1-3, characterized in that a nonsubstituted aliphatic 

add., an arnino-subs.tituted and an oxy-sLtbs.tituted add, predornlnantty acetic, lactic, glutamlc 

and tartaric add, are used as the organic: c-arboxy}k acids. 

5. The inethod according to dairns 1-3, characterized in that the adds are a product of 

protein hydrolysis .. 

6. The method accmdlng to cl:aims 1-5, characterized in that in orde,r to accelerate the 

reaction, additkma! sulfur-containing compounds are introduced into the mixture, wherein the 

additional sulfur-containing compounds are selected from the gmup comprising amino adds that 

releas.e hydrogen sulfide during the reaction, !ewer a!kyf mercaptans, lower alkyl sulfides, lm.1>.1-er 

alkyl disu!fides, hydrogen sulfide, and inorganic compounds having the formula MS)',, wherein M 

is selected frn:rn the group comprising an 31kaH meta!, an alkaline earth metal and ammonEurn, 

and Sx is selected from the group compdsing suJflde arid hydrosulfide. 
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oc~f@.foH~JJn~:7"!Jt!JF0)~11::~J£tt~~~:s::.t-c-~~-- -tO)~~;:-- 7(RO)~M 

jJrJ ::r. j§t & -. ~:frffi O)~MjJo ::r. j§t & b L< fj: r-? r-JJx:'.)j'~± i,$:c L fcwffl ~f--t ~;: ~ oc ~ 

f@.fuH~JJn~:;7'-!Jt!JF~13°~it:S::.t~!r~~cT:SbO)-C-~:So vf:0t-. ::_0)~00 fj:,_ ~ 

oc~f@.foH~JJn~:7"!Jt!JF~13°~~it:S::.t,;:J::~j§tiffiO)=z:7~~fP]J:T:S::.et;:ML 

tfj:fpJ~!ffl7FXfj:7FP~L tv ,t,tv ' 0 

[0018] !r~WFXMkl: !r~l"Fffi322O155%-0ffl 

!r~WFXMk2: *OO~I"Fffi3689289%00*'9111f 

!r~WFXMk3: 00~-01fflffiW003/051139%/-{::,,,,7t./o/r­

!r~WFXMk4: ~1ffl2OO2-95439%-0ffl 

36~0)00~ 

3a~i)~fW~LJ:5~To~~ 
[0019] t::..:s-c--. j§tJ'oO)'.)j'J!f~C}3lt ,-c-. tA.,iP---==>~O)M)i}fflj§tiffi~jJv~-. ~~~O)MJH~13° 

~j§tiffi~-- j§tiffi,;:J::---:,'tfj: r=z:7 J~rlJJ!J]J~J i)~£,~f,tl,O)i)~~:So -tO)J::'5f,tj§tiffi"'­

r =z:7 J ~ r ll.lnJ~J ~Jfiit-g. T :S tc~-. v!:* fj:,_ wf--r~~JJOLfc ~-. i/J~'i'1:imH~ ~ 1li~'.!k ~ 

fdj:~~MJH~,;:1'§2,itL t~fflL tv 'fco 

[0020] LiPLf,t;a~G .. Wf--t~~jJOLfcl,O)~C}3v ''tfj:,_ jJrJ~i)ffl;ffl!g::r ~;:wf--l-;a~~~L .. Jfiit-g. 

Ltc r=z:7~J n~R~Lf.tv 'tv ,5~m:v~~0fco ~tci/J~MJH~O)~ffl fj:fR1MJH~,;:13°~ 

ti,,;s=i V ,A 70~ Jv~f@.fo H~ }tfj~O)fJ.l~"'-0) ~,M~~~~ ti,, tv ) fco ~ ~ MJH~ fj:/ 

::,,,,=iv7-:ro~1v-C-f@.foH~JJn~n~:Pt.tv ,;1~ .. ~~MJH~-C-!Jffl:ffl!Lfcj§tiffifj: r~0~~ J L 

t:t3~ .. r=z:7~J ~£,~tT:Sj§tiffi ~;:lj: r~YE:~t.t~ J n~~t:-Gn:Stv ,5~m:v~~0fc 

0 J::0t __ /::,,,,=iv7-:ro~1v-C-f@.foH~JJn~n~:Pt.t< .. LiPl> r=z:7~JO)~:SMJJI~O)~ 

mn~~~ti,, tv 'fco 

[0021] *~OO~~fj:J:fcO)~ffi~~T~<1Vf5ELfc~1L~-- v!:*fj:~ffi~O)m8~~-- ;d--

77v~/.;;;~O)~izg~jf t~ti,, t't!:tc77q:-F::,,,,~~O)*~~oc~f@.foH~JJn~&-a 



Motif Exhibit 1148, Page 3212 of 3341

Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

WO 2005/046354 5 PCT I JP2004/016557 

/ JGj: 7c (J)::::r.7' :r 1vf*~ lfia!1r-c--$t & ,;::--a~~ it 0iP, x fj: 7cn~* JE (J)¥i11ffl-c---a 

~T 0M 4efo iltJ H~ -c-JJo ~ wffl3:ffl fc( J! (J) ~1 I:: 7113:ffl ~ L tc #Jiir,;::, -$t & (J) ::::z :7 ~ i?:; ~ L, ~ 

~51 ~fttcT1JJ*i?:;~Gn.'.5::.~~~~;::JUHLtc (PCT /JP03/00182) o 

~~~!W~T Q tc?h 0)-=J:.~ 

[0022] *36~~fj:J::fc(J)~ffl~~T~<~~;::11Jf~~m:otc~*-- ffe:~rWJOC~fmmH~ 

}lfj~&V/Xfj:7c(J)::::r.7':r ;vf*ir,Gt,x:0::::z:'.1~[P]J::1l!H;::, ~~=-- a J--::::z7:r.o~/v & 

V~~~ ti~ G trx:0 ::::z :7 ~~ iJltrx:~ ~-ft'¼:it 0::. ~ ,;::J:: 0 t, ::::z :7 ~ [P] J::1i* t?:;-~ [P] 

J::-t-0::.~~ J!t±iLfco ~~;::, a !J ./v:1/~&V/JZfj:!J /~;v~(J),ft .mt?:;1i:tv \M!lefo 

imH~ ,=ffe:~iWJ oc~fmmH~}lfj~& V /JZfj: 7c(J)::::r.7':r 1vf$:~~JJ0-r0::.~~=J:: 0 t, 

::::z:7~1?:;-~ [P]l::LtcM!iefoiltJH~~Hiµx;!iefot?:;1~Gn0::.~~ J!t±iL, *36~~~trx:Lfco 

[0023] l!P~, *36~fj:,. 3::.µx;~~L t(J)ffe:~rWJOC~fmmH~}lfj~&V/JGj:-{-(J).:r.7':f-;v 

f* & V::::z :'.1 ~~ iJtµx;~ ~-fttf ::::z :'.1~ n§:1 J::1l!L Y 9 ./v ✓~~$-.a~= -fttf*JE (J);fm: 4efo 

iltJ EE *(J)ffe:~rWJOC~fmfoH~}lfj~& V /JZfj:7c(J).:r.7':r 1vf*ti~Gµx:0::::z:'.1~n§JJ::1l!J 

, ffe:~rWJOC~fmfoH~}lfj~& V /JZfj: 7c(J).:r.7':r 1vf*ti~Gµx:0::::z:'.1~[P] J::1l!J ,;::::::z:7~ 

~iJtµx;~:a:-~JJo-r0::.~~=J::".J::::z:7~n§JJ::1l!J(J)m*:a:-~iJt-r01J#i:, *~rWJoc~~ 

foH~ }lfj~& V / X ,j: 7c (J).:r.7' :r 1v{*:a:--ft<tf M !lefo iltJ H~*-.ELµx:!iefo-C-cb0 t, a 9 /v :1/~ 

(J) -ft mi?:; 5 % J2J. T-C-cb 0::. ~ :a:-tr~~ ~ T 0M !iefo iltJ H~ *Jitrx:!lefo , ::. nG (J) ::::z :7 ~ [P] J::1l!J X 

~M!lefoiltJfflSµx:!lefo:a:--fttf::::z:7~~[P]J::Lk~8-$t&,::::z:7~[P)J::MX~M!lefoiltJffl 

*Jitrx:!lefo :a:--$t & , ;:: -ft~~ it 0::. ~ti ~G µx:.'.5 , -$t & (J) ::::z :7 ~:a:- n§:1 J:: ~ it 01f ¥:ft, M: V,;::, 

ffe:~!WJ oc~~foH~}lfj~& V /JZ,j: 7c(J).:r.7':r 1vf$:& tJ::::z:7~~iJtµx;~:a:-fflJJIJ ,;::-$t 

& ,;:: ~JJOT 0 ::.~ti ~ G )1x;0, -$t & (J)::::z :7~:a:-[P] J:: ~ it 01J#i: ,;:: ~ 00 

[0024] *~fflBi'FP ~;::;tot, \t, r ::::z:7~[P) J::1l!JJ ~,j:, ::.n:a:-~JJOLfc-$t& ~;::~,itc( r ::::z:7~J 

~ 1-L!J~J ~~fd;::tt -g:Lfc".J, 7cnG:a:-[P]J::~it.'.5::.~v \5*36~(1)5i"JJ*i?:;~Gn 

0 b (J) :a:-v \ 5 o ::. (J) J:: 5 fc(*36 ~ (J) ;tj] }fJ;:: ~ T 0 ~11ffi fj:, * ~ fflH $ q:r (J) ~:btii ,Wtl ,;::~ L 

tc ~tr~if'.11ffir:ft,;::J:: 0 t1-r5::.~i?:; tB*00 

[0025] ~~;::*~*-llJ$q:r ,;::;tot, \t, 1::::z:7~~iJtµx:~J ~fj:, ffe:~rWJOC~~foH~}lfj~&V/ 

X fj: 7c (J) .:r.7' :r 1vf$:, ;::J:: 0::. (J) J:: 5 f c( m * :a:-11=1 JJo l¥J X f j: tl=I * a"J ~;:: rWJ 60 0 f-'p ffl :a:-~T 

0)1x;~:a:-v \?o 
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9e~O)r3J* 

[0026] *~r,eooc:::,-::ftc!!fllH~Ji15~&V/JUi-tO).:r.7-:r1vf$:il=-Gfflt0:::z:Y~[P]J::~H;:, J:!J;:, 

a f-:::z7:r.0~1v &V~:5J-~tl=-Gfflt0:::z:Y~:liHifflt:5J-~-@;~-tr0=.c:,;:J:0-C, :::z:7~ 

[P] J::5c"::Mli:v~-~ [P] J::-t-0::.c:~ JU±:i L-k.o :~J;:, a !J ft.,,.,:,,~,& V /JUi!J /~ iv~ 

O)-@;Ja.il~fft1.,,,M~MH~,;:*~rWJOC:::,-::ftc!!fllH~@~&V/JUi-tO).:r.?-:r1vf$:~~ 

no-t-0=.t,;:J: 0-C, :::z:Y~iJ~-~ [P]l::L-tcM~MH~lJ=Lfflt~iJ~~Gn0=.c:~ ,W,t±:iL-

96~~~:JimTQfc?/JO)~&O)%JI~ 

[0027] *36~ ,;::to~t0:::z:Y~~5iJJx::5J'O)f_iffi ·fflfm~,;:!fi'H;:mJJ~J:Hit~1.,, ''°~-- ffe"tl;z.l:f, -t 

O){-\'.:~a"Jt~~Jc:L--c' a f-:::z7:r.P~Jv &V~:5J-~~~f0:=.c:iJ~t±:1*00 3:l~J::, *36 
~{r{pJ~~JRT0bO)-C-f:tt~1.,, 'ii~, a f-:::z7:r.o~Jv &V~:5J-fj:, MH~O)~{~~{JE:iig 

-r 0m*tJ~&>0=.ttJ~~ Gn -c" '00 

[0028] ~:5J'O)#t;r,-§-,OO{f-}c:L--C, -firrt~ffil~, :7.:r.:,,,,~ffil~, :7.:r.:,,,,~~-- :7" Jv:::z:,,,,~ffil 

~-- :l;i[{~ffi2~-- JL~~~O)~:l;i[ffi, .r-...A~, lfn.~;ffi*, lfn.~;ffi*~O)-- rtHfi~n 

-Cl,, '0 ~ *-tnc0~ O){:f:~O)~-@;lf*,f;t~~~ffl T0::.c: iJ~-C-~ 00 F eO)~~c: L-

-C, ~-- ffil~:l;i[,&Vffi2~:l;i[;v~&>0:b~, ~f~L-<f:tffil~:l;i[-C-&>00 /iil, ~:5J-f:t, fiI. 

fW • :5J-t5c • JL1~~0){:f:~O)jjy*-C-*~nebOC:::,-::ftc!!fQH~Ji15~& V /JO:t-tO).:r.7-7°" Jv 

f:$:c:m~-r-0=.c::v~ t±:1*00 

[0029] a f-:::z7:r.0~1vO)#t*-§-,OO{f-}c:L--Cb, ~*1H;:,0~0){:f:~O)bO)~~fflT0:=.c:iJ~ 

t±:1*00 ffe"tl;z.f:f, ~t-:::z7:r.P~J]...,lJinl<:q=t-C- a f-:::z7:r.P~JviJ~~b~<-@;~n -Cl,, '0 

J:5t~t-:::z7:r.P~J]...,~~L J!. fts:a"J,;:fj:, ~J;.q=t0)50%.J2J.J::i)~ a f-:::z7:r.P~Jvtl=-G 

fflG0f-:::z7:r.P~J]...,~~tj;v~rtfWz~tl, -Cl,, '00)-C-, -ttl,{r-tO)~~ a f-:::z7:r.P~JvO)#t 

~,OO{f-}c:L--C~ffl-t-0=.c:ii~t±:1*00 JC tWiiJIOCO) a f-:::z7:r.0~1v~-@;lfT0M~ 

MH~~ a f-:::z7:r.0~1vO)#t~,OO{f-}c:L--C{5f!ffl-t-0=.c:bt±:1*00 glt1.,, 'f'J:, ~~t~t-:::z 

7:r.P~J]...,~~J;o=-G, ~*-tn;:-0~0)jj$-C- /3, y, o f-:::z7:r.P~Jv{r{ft~t~l,,'\L, 

~~-t-0=.t,;:J:0-C a f-:::z7:r.0~1viJIOC~nebcbtcbO)~~fflT0=.c:bt±:1*00 

[0030] ::.tt,G:::z:Y~~5iJJx::5J'O):::z:7~[P)J::~Jq=rO)-@; s.,;:!J:1H;:fM~JH:tt~1.,, ''°~-- 5c":il*&V~ 

ttf•l1:f~t=O),~i,=-G, a f-:::z7:r.o~JvO)ffl~';:f'j:, &~L-<f:t50~15000ppm, J:"J 
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tH-¾:L< t;tso~ 5000ppm, :iJ! ~=tH'-¾:L< t;t 1 oo~ 2000ppm -ecb00 JC ~:$tO)ffl 

-ft-,::_r;t, Fe~J:J-eo. 1 ~200ppm, tH'-¾:L<f-;tO. 5ppm~100ppm~13~T00 

[0031] .:;$:361!l'I-e r -!HtirWJoc~M!!foH~Jtli~J tf-;t, n-3*0)-!HtirWJOC~M!!foH~Jtli~O)ffl,ft-

~=i-;tw:t*~il~20fAJ::n:-.---::)=m~-ft-~3---::)fAJ::~-t0H~Jtli~~~~L, n-6*0)~ 

~rWJOC~M!!foH~Jtfj~O)ffl,ft-~;:_f-;tgt*~il~l8fAJ::ii:-.---::)=m~-ft-~3---::)fAJ::~-t0 

H~Jtli~~~~T00 !J!~::_, n-3*&Vn-6*0)Zl(7Jtb~=w:t*~il~20~24iJ:-.---::)= 

m~-ft-~4~6~T0~~rWJOC~M!!foH~Jtli~il~~f¾:Lv "o n-6*0)~~rWJOC~M!!fo 

H~ Jtfj~O)fjtl t Lt y !J /v /"~, 77q:-F/"~ (AA) & VF:::z--lj--7 l--7 ::r..✓~ (DT A) ~ 

1~Hf0::.til~/:±UI~, !rt~=-- 77q:-F✓~il~~f@-ecb00 JC n-3*0)~~rWJOC~M!!fo 

H~Jtfj~O)fjtltL t, F:::z--lj--"'q:---lj--::r../"~ (DHA) &V::r..--{:::z--lj--~/"37::r../"~ (EPA)~ 

1~Hf 0::. t ii~ /:±Ul~00 

[0032] 77q:-F✓~~0).:,$:361!J'I-e~fflT0~~rWJOC~M!!foH~Jtli~&V-tO)::r..7'7;v-f$:O) 

EE7'H=tt,=tU~.IH-;ttct<, ~~tJJ~~-- mt1::.~, l\'Mit~iJ:-.G1~GhfcbO)il~ftf,Wz~tt, 

t:to~, ::.tt,G~*~~::_f-;t0~0)b0)~@1t~ffl-t0::.til~l:H*00 

[0033] ,Wtl?{:J'i, J::icO)!r.flffl-¥10-70992&.V!ttlffl-SfZ.l0-191886~=tctlc:~ntc77q:-F 

✓~~t-!Jf!Jt!JFO)~-e-=~~=!3°~T0mt1::.~EE*O)jtffll!BH~~~ffl-t0::.til~ 

l:H *00 ::. 0) J:: 5 ,::_ 7 7q:-F✓~~O) .:;$:36 l!J'I 0) ns-ttfflt5J--ecb0 H~ Jtli~& V-t O)::r..7' T 

1v-f$:tL tf,l1::.~EE*O)bO)~~fflLtcffl-ft-,::_f-;t, tfJ~EE*O)lltJH~~~ifa"J,::_13~ 

L,fctv "//":::IV A 70~ 1v-eM!!foH~Jtli~13 Ja.il~d>'fctv '\:::Z:'.7~[Pj J::~JJG';tjt~~f~0=­

til~ l:H*00 

[0034] 2~fAJ::O)~~rWJOC~M!!foH~Jtli~tf-;t~fct0~f-tiPG~Gtl,fc[RJ~O)H~Jtfj~~® 

Jtr!E.-ft-Lt ~ffl -t 0::. tb Pf tflg-ecb00 

[0035] ::r..7'71v-f$:O)ffifm& V-tO)~m::iJi*{=trt,=tU~lH-;tfct<, ::.n~ffifffltT071v:::z~ 

1vffitL tf-;t, -1iffi&V1tftffi71v:::z~1v~~ffl-t0::.til~l:H*001tftffi71v:::z~1v0) 

q::r-eb, ~~tt+:::z7' f--0) ,¢f-.iJ:-.Gtff ¾:Lv "bO)O)fjtl t Lt f!J to~ 1v~cbtf'0::.ti1~-e 

~, :=_O)ffl,ft-,::_::r..7'71H:;$:tL tt-!J::7''!Jt!JP', :P::7''!Jt!JP'& V-=c /::7''!Jt!J}t~11ffflt-t 

00 ::.tt,GO) ::r..7' T 1v-f$:~ffif ffltT 0 H~ Jtfj~ q::r '::_*36 l!J'I O)~~ rWi oc ~ M!!f□H~ Jtfj~fA 

7i--O) H~ Jtli~il~13'¼:tt, tv "--Cb~ v "o 
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[0036] .:kRiaJ-. r-?-=t:-P::::z1/iaJ-. ;:t!)~7''ifB,_ HOS,. ,&V:tJ /~7iaJ~O)~~iliJ{;::f;t y !J / 

v:1/~fi-a~h-Cv"fc(v"o --Ji,. ~ttA;::ML-C, #7~:-P(#!J:-P)ial, ~ Ji!i~im-- o~ 

;(t:o/7°ial,. &V77o/:'.7737Yr-iliJ,;::f;t,. ~3%~22%fflOCO) y !J/vY~;o~-a~n 

-Cv"go !r0!1H;::,. #7~:,PiliJ~;::f;t~22%b y !J/vY~;o~-a~n-C.to".J,. *3B~O)ffe:~ 

rWJOC7FJl§foH~Jlfj~O)~f-H::L-Ctff~,;::~fflt'~go 

[0037] vf0-C, *36~,'i-- #7~:,PiaJ,. Jl Ji!,~iaJ, o~;(t:o/7°ial, JO'i77o/:'.7737Yr-ial 

n ~ G~ f'j: :h, tc~ ~ im 1±1 *O)*~ rWJ oc 7F Jl§foH~ Jlfj~,& V / JO'i-t 0)1.,A T ;v{:;$:n ~G 

@tg::::z :7~ fP1 J::fi'i'L t~•H;::-. #7~:,PiaJ 1±1 *O)*~ rWJ oc 7F Jl§foH~ Jlfj~,& V / JUi-t 

O)x,A T Jvf*n~G@tg::::z:7~fPJ J::fi'i'J ,;:: ~go 

[0038] *3B~O)::::z:7~fPJJ::fi'i'Jg::rO)*~rWJOC:7FJl§foH~Jlfj~,&V/JO'i-tO).:r.,A-r/vf;$:O) 

-aW ,SJ;::*•H;::~J~JH'ifc(v ";o~,. -aW S.;v~~~".Jpfc(v ".!::?fr~O)}j]*~1~gfcoo ;;:::tp. ;a 

O)::::z :7~ fP1 J::fi'i'J ;o~ ~,~b~ tt,,. -tO)ftf! O)@tiH;:: 1±1 *"t-gti$~0)J!~l~IM~ 1:: t:,g PJtil§ 

'11:b~go vf0-C, *3B~O)::::z:7~fPJJ::fir'H'i-. ffe:~rWJOC7FJl§foH~Jlfj~,&V/JUi-t 

O)X.AT 1v1*~" tff~L< filOlllS. %W.J::,. J::".Jt{f~L< fi30lllS. %W.J::-aWTgb 

0)--C~go 

[0039] ::::z:7~fPJ J::fi'i'J g::r ,;::,-;t,. J::icW\511:@t)tO)ftf! ,;::, ::::z:7~fPJ J::fi'i'JO)}j]*';::~~•~l};t 

fc(v "~N".J,. ~ *~';::,0~0)ftf!O){£;m@t~, -Wtlx.,'f,. 1L11::fi'i'L ATP~ 11---~t !J:1/H~W 

" -tO)ftf!O)H~Jlfj~, -tO)ftf!O)H~Jlfj~J::".J~@t~:h,g J--!J Y!Jt!JF-. :-P:1/!Jt!JF& V-=t:-/ 

:1/!Jt!JF~;o~-a~n -Cv "-Cb~ v "o 

[0040] ~-- n-3*0)ffe:~rWJOC7FJl§fllH~Hn~&V/x,'i-tO)X.A'y-/vf;$:~~fflTg~-it 

,;::}j]*~3'E~~gfcoo ~;::,'i-thG~~{l::~:ffl!Tg~,!::;o~~~Lv "o ~11::~:ffl!O)-Jif* 

~;:: !r'if,;:: fM ~JH'i f c( v ";o~" -t 0) --Wtl .!:: L -cJJo ~Ml!:EI ;o~ ~ ~f Gtt,g o JJo 1JM&:EI 0) 1if* ~ OI~= 

,;::tU~JH-;tfc(v ";o~-- ~11::IWll:fi'i'J~#tE~i±-g~,~,'itc(<,. x,. ~11::~:El~W M* t'1T 

5~,~l)fc(v "o lffl1i5(* ~;::;tot, "-C" iffi~" 40°C~2oo°C,;::;tot, "-CO. 1a~rFli~24oa~rFI, 

JJO~Tg-Jif*;o~~".)-- tff~L<,'i-. 80°C~ 180°C~;::.:t3t, "-CO. s~rFl,~72~rF1iJJo~T 

go 

[0041] JC n-6*0)ffe:~rWJOC7FJl§foH~Jlfj~,&V/JO'i-tO).:r.,A7Jvf;$:O)}jJ*~1E~T 

gfcoo ~;::~{l::~:Elf'i~,~tc(v ";o~,. ~11::~:ffl!Tg~t,;::J::0-C,. -tO)}jJ*;o~-~:l:fflTo 
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[0042] ri½" *38~ O)-R~rWJOC~~flJHlill.15~& V /JUi-tO)X.AT Jv-(;$:n~GJvtQ::::Z:7~[P] 

J::jf!L JUi-th~-a~T Q it i:fn ~ [RJ ~~Hc.JJo~~O) ~1t7l!::Em T Q=-t ,c.J:: 0 -ci" [RJ 

tRO)tj]*~~1im--t-Q:=_ti/~ 1:±Hl~Qo 

[0043] ri½" XAT ;v{*O) ct=r-c--L~,c.:1/!Jt!J:,,,,::r.AT JvO)fflit~C.fj:,_ -R~rWJOC~~flJH~Jl15 

~fj:-ttl,GO)::r.AT Jv-(;$:,c.lt~-ci.-je,~il~rWi v '\0)-C-" J::'Jp m-C-*38~0)tj]*~1~ 

Q:=_ti/~/±Hl~Qo ML -C" XAT 1v-(;$:fj:#38ttil~J::t.~1¥Ji1tv '\-jj-C-~~tt,c.•n-c 

V '\QO)-C-" X.AT Jvi$:~-atffflit,c.fj::;f:l=lxta"J,c.-a~ mil~$<fc(Qo 

[0044] J!]C.,_ *38~fj:,_ ,!;I_J::O)::::z:7~1PJJ::jflJ~-atfm~MH~*JiJvt~'L-atf'LO)-C-~Qo ::_ 

::_-c-" ~~ Atfc(Qm~MH~tL -Cfj:,_ ~=!f~1Hc.0~lHC.1=f::~O)bO)~~fflTQ:=_ti/~ 

tl::i*Qo :=_O)J::5tc(m~MH~O),WtltL -C" ¥tl~:J'f,_ :kRi!B,_ ~fii!B,_ ::::z~:,,,,iltJ,_ O~:b 

'Jim,_ HOS,_ *M" ::='~M" ;d-!J~7''i!B,_ &V/~~AiltJ~~?$t':fQ:=_ti/~tl::i*Qo :=_O) 

ct=r-c--L" t~Hc." 77 -1' +1?J> 66 ~ tc( c!:: 0) JJo~ ~:Em ~c.~tJc.frJ ffl ~ tt,Q :kR M" ~tiM" ::::z 

~:,,,,iltJ,_ & v/~~AM~,c.*38~0)::::z:7~1PJJ::jflJ~mJJo-t-Q=-t,c.J::0-c" *38~ 

O)tj]*~~frJ ,c.;i¥Jvt-j-Q:=_ti1~/:±:i*Qo {=E~0)2f_iffi,!;I_J::O)m~MH~~®ltmitL 

-c ~ffl T Q::_t'L tl::i*Qo 

[0045] n~ti~Qm~MH~*JiJvt~ q::r 0)-R~rWJOC~~flJH~Jlfj~fj:-ttl,GO)::r.A 7 ;v{*O)-a~ 

J;,.fj:,_ -R~rWiOC~~flJH~Jl15~0)f_iffi,_ m~MH~*JiJvt~O)ffl~~,c.;t:t-c~*~il~ 

®lt~;f:R-j-Q:=_ti/~/:±:i*QZ)~,_ ::::z:7~i)~[P]J::Ltcm~MH~*JiJvt~-C-~QfC60,C.fj:,_ -R 

~rWJOC~~flJH~Jl15~tL-Cim'm" 10-100, 000ppm,_ t{=f~L<fj:,_ 10-20, 000p 

pm,_ J::'Jt{=f~L< fj:10-5000ppm,_ ~,c.t{=f~L< fj:20-1000ppm-C-~Q 0 !!~He,_ 

y !J/v:,,,,~~O)m~M1±1*0)*~rWiOC~~flJH~Jl15~~-atfm~MH~*JiJvt~~" 

1?J>b6+77-1'ffl tv "0fci!Biftffffli!BH~,_ J!fi.l~i!BXfj:W~iltJO).r-:::~ Ai!B~tL -C~fflT 

Qfflit,c.fj:,_ m~MH~fFliJvt~ q::r 0) y !J ./V✓~~O)-R~rWJOC~~flJH~Jl15~0)'2i m 
fj:,_ iffi'm,_ 0. 05-10%,_ t{=f~L<fj:0. 1-5%-a~TQo 

[0046] ri½,_ ~,c.tc~LtcJ::5,c.,_ ~s;~:-P(7.}{!J:-P) i!B,_ J3 ~~M" o~;;(l::o/7°i!B,_ &V77 

o/:71J7/"f'i!B ,c.fj:~3%-22%moc0) y !J ./v/"~Z)~~~c.-a~n -Cv "Qo vf:0-C" =­

tL,GO)m~iltJ fj:,_ !t1Hc.-R~rWJOC~~flJH~Jl15~fj:-ttl,GO)::r.ATJvi$:~1Htlto~Gm 

JJoLtc(<t'L,_ -th§ i$:*38~0)m~MH~*JiJvt~tL -C~f1J,c.~fflTQ:=_t-L/:±:i*Q 
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0 

[0047] JC *~~1Hi-. *~~-e~fflT6ffe:~r,ebOC7FM!!faJJ~Jtfi~&V/JUi-tO).:r.7-

:y-1vi,$:~m,ir~n6;fm:~imiJ~O) iI~Jtli~*JiJvt;o{;b6~ftf:~riMftc L -Cv ,-'5J:: 5t~ffiir,c .. 

J:: ".J1jJ*a~ ,c:::z7~0) ~ J::1jJ*;o{~Gtt,6;:_~~ JUH Ltco 

[0048] J!P~ .. *~~O);fm:~iaJiI~*JiJvt~,cjov "'--C .. a !J /v:,,-,~0)-@;- la.;o{5%W. T-. fft~:J'f 

-. a!) /v:,,-,~0)-@;- la.;o{O. 01 %-5%-. ttf~L< fiO. 05%-3% '"0;:b6;fm:~iaJJJ~*-.[ 

Jvt~;o{_ttf~Lv"0 :J!]C,. ;d-v--{:,,-,~-@;-la.;6{20-86%&0/JU;t!J /~1v~-@;-la.;o{3 

-25% '"0m6bO);o{J::".J~f~Lv 'o 

[0049] ~,cic.~LtcJ::5fc,. ;fm:~iaJiI~*JiJvt~fcj3tt6ffe:~r,ebOC7FM!!faJJ~Jtfi~&V/JG'i 

-tO).:r.7-:Y-;v{,$:0)-@;-m,'i .. ffe:~r,ebOC7FM!!faJJ~Jtfj~~L -Ciffi'm-. 10-100, OOOppm 

-. ~f~L<f'i-. 10-20, OOOppm,. J::".J~f~L<f'i10-5000ppm,. ~fC~f~L<f'i20 

-1000ppm'1:&>00 fAl-. ;:_O)J::5f~;fm:~iaJJJ~*JiJvt~fCj3v ,-C-. ::z7~~5iJvt51'fj:£, 

TLb~~tt, -Cv -6£,~f-;tt~v 'o 

[0050] fAJ-. ~7~-S: (~!J'S/) ial& V77o/7ft7:,,-,}--iaJ fCf'i a!) /v:,,-,~;o{'.%J[a~ fc~~~ 

tL, -c j3 G -r" ;d-v -4✓~~ m b J:: ac.O)iffi lffl -e &>0o 1¼:0 -c" ;:_tt,GO) iaJ fj: ;:_ 0) ,~iPG b 

-th§ i,$:;fm:~iaJiI~*liJvt~~L -C~Jiif~b0)'"0m6o 

coo51J ;:_5 L -c1~Gn0*~~0);fm:~iliJiI~*JiJvt~f'i .. ~k t~JJo~wffl:Elr:ft .. ~i~:J'f .. 80-3 

00°C,. J::".J~f~L< ,'i 110-300°CfCiJO~T6wffl:Elr:ft,c~fflT6;:_~;o{'"0~60 ;:_O)J:: 

5t~rllocimlffl'"01JO~T6~ .. *~~O);fm:~iaJiI~*JiJvt~~fflv,-cwffl:EILtciitmiO)::z7 

~;o{~L .. 1it®O)~~-JiP1l~fttc1r6;:_~;o{/:f:Hl~60 

[0052] ~~,c .. *~~f'i-. *~~O)::z7~~J:::tifL JG'i;fm:~iaJiI~*JiJvt~~~tf::z'.7~n{ 

~J::Ltciitmi ,cb~6o ;:_;:_-e-. M~~t~61it®O);fliffi~c4~'HcffiU~JH'it~<-- ffetl;z:J'f .. ~ 

fm77--11itmi&V1?1>66~~0)iaJiJffliitlf'n-. ~v,c .. :t;v~ .. ~-=f .. &VtJl§?'c~O)iaJiJ~ 

~1Joiitmi~~tf6;:_~;o{tf:Hl~6o *~~O)iitmif'i-. -th~c~~h6*~~~=~6::z'.7 

~~J:::tifJXf-;t;:_tt,~-@;-tf;fm:~iaJiI~*JiJvt~,cJ::0-C-. ~;e:t~ 1::z7~J ~ 1~~~J ;o{ 

{ct --g.~tL, -Cv '0o ;:_nGO)jit mi f'i-. ~ ,c le.~ L tcJ:: 5 t~jJl)~:fl&:EI~ n6;:_~ ~CJ: 0 -c" 

~ ~C-tO)::Z 7~19{ ~ J:: T 0o 

[0053] 1¼:0-C .. *~~f'i~,c .. *~~O)::z7~~J:::tifJX,'i;fm:~iaJJJ~*liJvt~~iitmi,c-@;-~ 
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~ -tr :S =-~ iPG p)GQ ... 1lt & O):::Z :7 ~~ [P] J:: ~ -tr .:S JJr* ~;: ~ 0o :=. :=. -e... *3£ 00 O):::Z :7 ~ 

fP]J::~J,;:-a~h.:S*~rWioc~MgfoJJ~JJ1:H~&V/XfitO):::r.;;x..:::;=-1v{:.$:~V,;::::z:7~ 

~5~~H'i ... * /-( ffi_grJ ~;: ilt& ,;:mho-t-.:s=.~ ~;:J:: 0 -C"b fm~tc(5<°jJ*~1ij.:S:=.~il~ 1:±Hl~.:S 

o vf-0-C ... *3eOOf'i ... ]!];: ... *~rWioc~MgfoJJ~Jtf:Jil~&V/Xf'itO):::r.;;x..71v1* ... & 

V:::z:7~~5~n\t5t~ffi_grJ~;:1lt&~;:mho-t-.:s=.b!PGn\t.:s ... iltJ10):::z:7~~[P]J::~-t1:-.:s 

JJr*~;:"b~.:So ~ ... :=_O)J::5 ,;: ffi_grH;:mho-t-.:Sl~iH;:f-;t ... ilt& t!=' O)*~rWioc~MgfoJJ~ 

Jtfj~& V / Xf'i tO):::r.;;x.. T 1v{:.$:~V~;::::z:7~~5~~JO)Jli~l¥]tc(-a SJ'i ... *3£00 0) 

:::z:7~[P]J::~J~mhOLfcfflif ~fm~tc(bO)~tc(0J::5 ~;:-t-_:s:=.~il~ft=f~Lv '-o ~ ... :=.nG 

~pjt5tO)mjJo~~. Jlllff~f'iiltJl:iO)f_iffi~';:r,tc-c ... ~ *~Zl~®Jt~iRT.:S:=.~il~ 

1:±Hl~.:So 

[0054] 1lt&q=i~;:-a~~h0*3eOOO):::z:7~[P]J::~JXf'i:=.n~-ati>~~iltJJJ~lJin\t~O)S. 

~;:!r,1H;:f'1U~JH'ifc(v '-ii~ ... im'm ... ~ilt~t;:*~rWioc~MgfoJJ~Jtfj~&V/Xf'itO):::r.;;x.. 

T 1v{;,$:O) s_,;:tl;JfL -C ... 0. 1 ~ 100, OOOppm ... J::".Jft=f~L< f'iO. 1 ~ 10, OOOppm 

~-a~~-tr.:s=.~~;:J::0-C ... iltJl:iO):::z:7~[P]J::5<"JJ*il~1ijGh.:So fftl;zJi' ... iiim ... ;;x..~7° 

~O)r,tJD~ilti:fn,;:ML -Cf'i ... ~1lt~';:*~rWioc~MgfoJJ~Jtfj~&V/Xf'itO):::r.;;x..:::;=-

1v,t$:O) S.~;:tl;JfL -C ... t{=f~L< f'il ~ 1, 200ppm ... J::".Jft=f~L< ~'il ~500ppm~-a~ 

~-t±-0=.~,;:J::0 -c ... iltJl:iO):::z:7~[P]J::5<"JJ*il~1ijGh.:So X ... r,:,.,, ,,.~~:7'-0)J::5fc(ufil~ 

ilt& ~ctov '--Cf'i ... *~rWioc~MgfoJJ~Jtfj~& V/Xf'itO):::r.;;x..7 Jv{*O) s.,;:tl;JfL 

-C ... ft=f~L<f'i20~2, 500ppm ... J::".Jft=f~L<f'i20~ 1, OOOppm~-a~~-tr.:S:=.~~;: 

J:: 0 -c ... 1lt & O):::z :7 ~ [P] J::5<°JJ *ii~ ;jij Gh.:S o 

[0055] .!21--fl;: ... ~:hmf¥tl~;:J::".J*3eOO~~G,;:Jt.f*l¥J~;:JJlOOT0il~ ... *3e000)ttffia"Jimlffi 

f'ith~;:~NJE~h0b0)"0'f'ifc(v "o ~ ... *OO~BJ:&t!=' ... t'lf~;:fm-:b".Jil~fc(v "~i".J ... r %H'i r 

ms. %J ~,i:~T.:So 

[0056] *3£00~;::}ot.,, '--C ... f-:::z7.:r.P~Jv*Hn\tf'i£~iltJJJ~5ttfrr* ( S *im1t:"¥~~) 

2.4.10-1996~;:vf0-C5ttfr-t-.:S:=.~il~l±i*.:So x ... JJ~Jtfj~-a S.f'i£~iltJJJ~5ttHr* ( S 

*M1r:"¥~~) 2.4.2.2-1996~;:£--:5~5ttfr-t-.:S:=.~il~l±i*.:So 

[0057] < 'g~~{iffir* > 

.!21- rO)'§'~g-ffiffi~;::J:ov -..-c r:::z:7~iJ~[P]J::T0J ~f'i~*t!='O)gffiffi:IJi §I ~;:£bg rw".J 
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0)5i~ J-. 1)!ID.~0)5i~ J-. 1~0)5i~J&cH~~0)5i~J zi,;-ttl,--t'tl,O) 11'f~0)5ff·¾:L~ 

J-. 1)00.~0)!{f¾:L~ J-. 1~0)!{f¾:L~ J&V1~~0)!{f¾:L~ J ~~J::~it-'5~L< f'iffi 

tct5=-c:tct< :!fl ::k-t-0=-c:-c-~00 

£J. r O)~,OOf ,f,tlO)fffi*~7F Ltc1H=t:Ht -5 ic %0),i~f'if). r O)c:;Jo".J-C-~00 

x: :::z:,,,,}-o~;vJ::".J§SJv \¾:fd'itlf¾:L<tctv \; ~ ::::z:,,,,}-o~;vc:fm~; O ::::z:,,,,}-o~;v 

J::".J5iv \¾:fd'itlf¾:Lv \ ;@:::z:,,,,J--o~;vJ::".J w-Ii::>iP~=5iv \¾:fd'itlf¾:Lv \ 

~jjmfftl 

[0059] <~fflLtc*IPF~foHlilJn~> 

7:J~F:,,,,~'2i-f'fr-!J!J"!Jt!JF(AATG: ¾iiHOC40-45%: T7-J7-1T-7--'.7 (~) WH'c, '"!f­

:,,,,}-!J~ (~) ~m), ~7~1/niJ( y !J f1_,,-:,,,,~20%: Statfoldt±~) .. ~a!) /v:,,,,~~ 

f_iniJ (Low Linolenic Canola Oil, .I;(. r-. 1LLC L ~O)*~nil (~)).. ~f_iniJ (£). r-. 1 

CO J-. ~O)*~nil (~))-. r,eo;d-v .,f:,,,,~f_i{K7Enil (High Oleic Safflower Oil, f). r-. 1 

HOSJ-. ~O)*~nil (~)) ~~fflLfco 

[0060] [~1] 

C16 C18:0 Cl8:1 C18:2 C18:3 (n-3) 
co 3.9 1.9 62.5 19.5 8.8 
HOS 4.6 1.9 76.3 14.2 0.2 
LLC 3.3 1.7 73.5 15.4 2.4 

[0061] [~2] 

l-- :J 7 .:i:. D - Jl;~~JN. tf 13]i 
r l::: 9 ~ ::,., E 5 - 6 7 J AD Mt± 

I 'a'I (mg/g) I ~ 0 7 I ~ 6 

[0062] < a J--:::z7:r:o~;v0):::z!J~:ff/5iJvG5tc:L -C0)5<"j]*> 

£J. r 0) *JiJvG-C-*~ neb OC 7F ~foH~ Jln~& V /¾:t d'i -t O):r..7--7 1vf;$: & V a J--:::z 7 :r: o 

~1v~1i!Jbfla~tlEH~~r1B~L:::z!J~~J::1i!J~wffl~Ltco 
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(l)LLC 

(2) 1 %AATG/LLC (AAO. 4%) 

(3)0. 5%AATG/LLC(AAO. 2%) 

(4) 1 %AATG+O. 002% a J--:::z7:r.o~,v~~tJ/LLC 

(AAO. 4%, a J--:::z7:r.P~Jvl4.lppm) 

(5) 1 %AATG+O. 01 % a J--:::z7:r.o~,v~~J/LLC 

(AAO. 4%, a J--:::z7:r.o~Jv70. 7ppm) 

(6) 1 %AATG+O. 02% a J--:::z7:r.o~,v~~J/LLC 

(AAO. 4%, a J--:::z7:r.P~Jvl41ppm) 

(7) 1 %AATG+O. 2% a J--:::z7:r.o~,v~~J/LLC 

(AAO. 4%, a J--:::z7:r.P~Jvl41Oppm) 

(8) 1 %AATG+2% a }--:::z7:r.o~,v~~J/LLC 

(AAO. 4%, a J--:::z7:r.P~Jvl41OOppm) 

(9)0. 5%AATG+O. 02% a J--:::z7:r.o~,v~~J/LLC 

(AAO. 2%, a J--:::z7:r.P~Jvl41ppm) 

PCT I JP2004/016557 

[0063] iJffl~Ml 15g ,;:~J:J~l5g~t!E.it L120°c-e30~1?J>bbtc~ ,cnv~~ ( r tt-i~.:r.7-1::--~ 

ftv~ J, .:r.7-1::''~jltJEJ (~)) 3g~~1JOL~G,;:1o~F1=1i1Jo~Lftv~,i,,~~JJM~Ltc 

0 :::z:,,,,_v;,(7-~7° (r:::z:,,,,_v;,( J ~(7)* (~) 1. 7%mt-et) 5OOml~~1JOL1JO~L:::z:,,,,_v;,( 

7-~7°~iJffl~Lfco ftv~1v~~:::z:,,,,',/;i(7-~7°-C-it~Lftv~;i_~7"~J)M~Ltco 

[0064] [~3] 

IDriJ~im (:::r7~foJJ:.AIJ) ( 1) ( 2 ) 

AA ~~~~(ppm) 0 112.5 

WD OJ%i~ - © 
WDOJtff*t__,~ - © 
-~0)5§i~ - © 

-~ 0) tff ~ l, ~ - @ 

~0)5§i~ - © 
~O)tff* l,~ - © 
f&~0)5§i~ - © 
i&~OJtff ~ L, ~ - © 
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[0065] [~4] 

~~~ ( 2) ( 3) (4) ( 5) {6) ( 7) { 8) (9) 

imi:pa r- ::J 7 i 0-}J.., 0 0 14 71 141 1410 14100 141 
~ (ppm) 

AA lg_!:m~~(ppm) 112.5 56.3 112.5 112.5 112.5 112.5 112.5 56.3 

~ IJ ©i#n~ - X L::,. 0 0 @ @ 0 
~IJ©tif* l-~ - X L::,. @ @ @ @ 0 
ffl.'9K©i#n~ - X L::,. 0 0 @ @ 0 
ffl.'9K (D (if * l.,. ~ - X L::,. 0 @ @ @ 0 
'9K©%i~ - X L::,. @ @ @ @ 0 
'9K©tl-J* L,.~ - X L::,. @ @ @ 0 0 
~'9K©i#n~ - X L::,. @ @ @ @ 0 
~'9K©fif* L,.~ - X L::,. 0 0 0 0 0 

[0066] J::ic~4f::~Ltc~~J=.tot, ,-c._ (2) (::z:.-,,J-,o~;v: a J--:::z7:r.o~ Jv~~~Lt~t, ,) 

c!:: (4).. (5)-. (6)-. (7).. (8) (7).lt,~~=.tot, Y-C-. AATGil:,;77v~~=1=q;:[R)r1toc-eb-. (5).. 

(6)-. (7)-. (8) (7)rltOC(7) a J--::z7:r.o~;v~~~-t-Q=.t,::J::".J::z:7"~~1::t:il*il:,;:ff15i 

~htc=.tntf!JOOLfco ]l!f;:., (2) c!:: (3) (7)Jt~~;:,t3t, "-C-. ::z:7"~ftiJ J:::t:iJJlH:tAA TGrlt 

OC(7)~t,' (3) f:t (2) f;:Jt.r-:::%QiJ:,;., a J--:::z7:r.0~1v~~JJOLtc (9) ~:t (3) c!::AATGrlt 

OCiJ:,;[R)C--Cb (2) 8,J::(7)::z:7"~~1::t:il*~Jem.Ltc=.tn:,;'¥rJOOLtco 

[0067] < ~pjc:5;)-(7)::z:7"~:lfr5ipjc:5;)-c!::L -C(7)t:1J*> 

[0068] 

2.5%AATG/LLCf::ML-. .JmU~ffi1~·77k~~O.OOOO5-O.1 % (Fe: O.1-2OOppm) ~ 

1J0L -C:1$J-f;:5;)-~~-tttd~-. O.8%1lt~7kf::O.1 %~1J0Lfco 

(1) 2.5%AATG/LLC 

(2) .Jmt~ffil~ • 771<~ 

(3) II 

(4) II 

(5) II 

(6) II 

[~5] 

O.OOOO5%~1J0 (Fe:O.lppm) /2.5%AATG/LLC 

0.00025% (Fe:O.5ppm) /2.5%AATG/LLC 

0.005% (Fe:lOppm) /2.5%AATG/LLC 

0.05% (Fe:lOOppm) /2.5%AATG/LLC 

0.1 % (Fe:2OOppm) /2.5%AATG/LLC 



Motif Exhibit 1148, Page 3222 of 3341

Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

WO 2005/046354 15 PCT I JP2004/016557 

~-'irm ( 1) ( 2) (3) (4) ( 5) (6) 
p~ :1§t ~ AA i91Jl 10 10 10 10 10 10 
(ppm) 
nil$ Fe i,l/!l(ppm) 0 0.1 0.5 10 100 200 

~ IJ ©5§i~ - .6. 0 @ @ @ 

~IJ©W*L~ - 0 0 @ 0 .6. 

ffi.JW©5§i~ - .6. 0 @ @ @ 

miwcvW* L, ~ - 0 0 0 0 .6. 

JW©5§i~ - .6. 0 @ @ @ 

JW©W*L~ - 0 0 @ 0 .6. 

[0069] ~5~;::JFLfcm*:6"i:>-. (1) (:::z✓t-o~;v) c: (2)-. (3)-. (4)-. (5)" (6) O)J::t~~C}ov, 

t" AATGil~~ti[71<9=q;::!RJ¥JlOC-C:b-. (3)" (4)" (5)" (6) 0)¥JlOCO)~~~-a~Tg 

::.c:,;::J::'JW'J-. ffl~-- ~O)sm~il~:lf,sm~ntc::.c:il~~IJl:!1'3Lfco j:_fc (2)" (3)" (4)" (5 

) 0)~¥Jloc-c:fiW'J-. ffl~-- ~ii~ (1) ~;:J::t,r:::ttfj:_:n,fco (6) fi~1±1*c:,W:bng1'f'J& 

tJ~O)J&V,;::J:: 'J" W'J & V~il~ (3),. (4),. (5) ~;::J::t,r:::f/;0 tv ,fco 

[0070] 7~ ;,(✓A ~7 me.~ (7 ;:r.-1 ?'✓) c:/v::.---=>@:tru: ~O)* (~) _!MO)g{:g:.;fff~~) ~;::5% 

AATG/LLCbfirrE~ffil~ • 77](:ti[~Tfcjlljcif !:t-C:~JJ0L-. ~ffl~~~{iffiLfco 

(1) 5%AATG/LLC0).7/- lg/lOOOg7~ ;,(✓A~-;/' 

(2) (1) +'W1E~ffil~ • 77](:ti[ O.OOlmM/lOOOg7~;,(✓A~7 (Fe:O.O6ppm) 

(3) (1) +'W1E~ffi1~·7Jkti[ O.OlmM/lOOOg7~;,(✓A~-;/'(Fe: O.56ppm) 

(4) (1) +W1E~ffi1~·77kti[ 0. 

lmM/lOOOg7~;,(✓A~7°(Fe: 5.6ppm) 

(5) (1) +W1E~ffi1~·77kti[ 1.0 

mM/lOOOg7~;,(✓A~7° (Fe: 56ppm) 

(6) (1) +'W1E~ffi1~·7Jkti[ 5.0 mM/lOOOg7~;,(✓A~-;/' (Fe: 28Oppm) 

[0071] [~6] 
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Wlil~im (1) (2) ( 3) (4) ( 5) (6) 

ll!Jl~~ AA 1111'.l 20 20 20 20 20 20 
<oum) 
Fe $/'.l(ppm) 0 0.06 0.56 5.6 56 280 
~ I'.) CD~2-' - L::::. 0 @ @ @ 

~ IJ CDfff * l, 2-' - 0 0 @ 0 L::::. 
}lrd,!J+:CD~2-' - L::::. 0 @ @ @ 

}lfd,!J+: CD fjf * l, 2-' - 0 0 0 0 L::::. 
!!+:CD~2-' - L::::. 0 @ @ @ 

!!+:CDfff*L,2,' - 0 @ 0 0 L::::. 

[0072] *6~=~Lt::::.~*;o::.t::i, (1) (:::Z:1/J-,o~;v) t (2) ... (3)... (4)... (5) O)J:t~,ct=>v"-C ... 

AATGiJ?7~~:,,,7-~7°q=r,;::fm.OC't"b-.. (3)-.. (4)-.. (5)-.. (6) O).OC0)~5t~~~ 

-t-0;:_t~;::J::'Jw'? ... fflit~ ... ~0)5i~il~:!f15i~nt::::.o ~t::::. (2) ... (3) ... (4) ... (5) O)~•oc 

't"fiW'?, fflit~ ... ~ii~ (1) ~=tt~t{=f~nt::::.o (6) fi~EE*t}~U:)n0w'?&u~O)~ 

e,;::J::'J, w'?&V~il~ (3) ... (4) ... (5) ~=tt~~0-Cv"fco 

[0073] <#7~1/iaJO):::z:7~[P)l::jrfJtL -C0)1jJ*> 

;;f-7~1/iaJtLLC't"*O)J::5f~~~t!BH~jfJ:IJ,Jt~~wffl~L ... 11/=r. ~ 7-J-, !}:,,,:;7''J (~O)* 

1%~-iitJl:i (~)) 150g~~t!BH~3kg~fflv "-Cl80°C't"35tFFlim~f" 77/{f-t~7f--~wffl 

:f!l!Lt::::.o 

[0074] [*7] 

;-f> 7 - 1/ 'ilb 0 0. 1 0.5 1 5 1 0 20 30 50 100 

ail <%) 
y v _,1 v:,, 0 0.02 0.1 0.2 1 2 4 6 10 20 

Malt(%) 
~ I'.) CD~2-' - L::::. 0 @ @ @ @ @ @ @ 

~IJCDfff* - L::::. 0 @ @ @ 0 0 0 X 

l, 2-' 
Jlfd,!J+:CD ~ 2-' - L::::.. 0 0 @ @ @ @ @ 0 
Jlrd, !I+: CD fjf * - L::::.. 0 0 @ @ @ 0 0 X 

l, 2-' 
!!+:CD~2-' - L::::.. 0 0 @ @ @ @ @ @ 

!I+: CD fjf * L, - L::::.. 0 0 @ @ @ 0 0 X 

2-' 
f& !I+: CD 5!fli 2" - L::::.. 0 0 @ @ @ @ @ @ 

f&!!+:CDfff* - L::::. 0 0 @ @ @ 0 0 X 

L, 2-' 
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[0075] -R~rW!OC~f@foH~@~~L-C y !J/v::'./~~'2i~T0#7~1/ns-e:/.:::z..~;q .. 9::'./:7"'~ 

m~f0::.~~;:J:: ~:/.:::z.. ~ .Ar-!J::'./Y-'~;::::z:7~i1~1~ ~~ntco -1J-e, niJ g=q;:~JUt.t y !J / 

v:'./~~13~~-tt0~Ji\.~, ~~fflt.t5~*~f.t•·::>fco 

[0076] rx~;:, 0- r O)J::5 ~;:wffl1MniJ~~ffl L -CiX~~.:J;.l:::0 77~wffl:l!l!Lfco 

(l)LLC 

(2) 3%#7~1/niJ/LLC (0. 6% y !J /v:'./~) 

(3) 30%#7~1//LLC (6% y !J /v:'./~) 

(4) #7~1/ns (20% y !J /v:'./~) 

~i,t*200g~;:71<3oog~JJO;L r 7-4.A:7o/:7 

j[J;ffifflJ (~O)* (~)) 10g&tf~i.11MniJ~mJJoL, iXffi~~;:-Cl:::0 77~wffl:l!l!Lfco 

-tO)~*" 0-r0)~8{UR~n0J::51;:, ~~t.tJ:a.O) y !J /v:'./~~'2i~T07.f-7~1/ 

nll~l:::0 771;:mJJo-t-0=.~~;:J::~1::0 771;::::z:7~tM~ ~~ntco 

[0077] [~8] 

~~~ (1) (2) ( 3 ) 

m11□.1t < g) 5 5 5 
y 1) ,,I v ::.,,~©m 0 58 580 
1JO~il!J.fr (ppm) 

lHJ©%i~ - 0 @ 

1'ff IJ ©tff * L, ~ - 0 @ 

!i!W 0) %i ~ - 0 @ 

!i!W 0) tff * L, ~ - 0 @ 

IW©i#li~ - 0 @ 

1W Q) tff * L, '2' - 0 @ 

f&!W0)5§i~ - 0 @ 

f&IW©tff * L ~ - 0 @ 

[0078] < H~@~jfJiJvG0)1,iJ* > 

0- r O)J::51;:nlJH~~wffl1MLfco 

(1)0. 0625%AATG/CO(AA'2im250ppm) 

(2)0. 125%AATG/CO 

(AA 13 m500ppm) 

(3)0. 0625%AATG/LLC 

( 4 ) 
5 

1 9 4 2 

@ 

@ 

@ 

0 
@ 

0 
@ 

0 
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(AA -ei :si25Oppm) 

(4)0. 0625%AATG/HOS 

(AA-ei :si25Oppm) 

18 PCT I JP2004/016557 

[0079] ft/v'/J""JJfi75gO)~o~A~,cti[O. 6g._ iiJ}~p/.z"~~~L .. /J,a:~ .. 20%!1~m 

W(O)Jl~--C-1'tfl~-tt" 1::/~✓~~f'ttt" 4H/fflmna-e1so°C-. 3OiHiHffco -tO)m*-­

w. T 0)*9 ,c~~tt,.gJ::5 ,c .. fmCAA.OC--C-bm1J0T.gniJJJ~O)iJ~J}jj~ffJifflt,cJ:: ".J::z:7 

~[tu J::;tjJ*;a~~t~--::>fc0 Jl-1*a"J ,cfj:._ a 9 /v:,,;~ ( C18:3 (n-3)) 0)-ej S.i1~5%W. T 

--C-~.gniJiJ~ (HOS._ LLC) ;a~J::".Jt{=f~U, \::_t;a~~UaJ:lLfco 

[0080] [*9] 

t.fvfy"-:) 
( 1) ( 2 ) ( 3 ) (4) 
co co LLC HOS 

AATGa":;t 250ppm 500ppm 250ppm 250ppm 

1ft iJ a)~~ L:::,. @ @ @ 

~ iJ C1) !ff~ L, ~ .6. 0 0 0 
Ell~®~~ L:::,. @ @ @ 

Ell~ cD !ff~ L, ~ L:::,. 0 0 0 
Q,fi:®~~ L:::,. @ @ @ 

~©!ff~ L, ~ L:::,. @ @ @ 

~~a)~~ L:::,. @ @ @ 

~~©!ff~ L,~ L:::,. 0 0 @ 

Eli ~1:: 0) i um AJ ~,r1: 

[0081] .:;$:3613J:l::z:7~rtiJJ::1'1JXfj:-t:h,~-eitf;fm:t!efontJJJ~ffJlfflttiefo~~fflLwffl:l!l!T.g::.t,cJ::0 

··c 1t&b ,c 1::z:7 J +r•J!J~J ~Jlit-g.T.g::.tt1~tB*Qo 
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ffl 3=K 0) fffi lffl 

[l] ±Jvt5tc:L tO)*~rWJOC)f~foH~J}jj~&V/JUi--'t:-O).:r.7-7'-;v-f:;$:, &V:::z:7~~ 

siJvt 5t ~-atf :::z '.'.7~ []§] J:1l!Jo 

[2] :::Z'.'.7~~5i@t5til~ a J-,-:::z7.:r.P~Jv &V/Xfi~5t-C-&>6, iw;fVJH ic.O):::z:7~[1§] 

J:flllo 

[3] a J-,-:::z7.:r.P~Jv~50-15000ppm-alfT6, ffl;Jt:CJi2ic.O):::z'.'.7~[j§]J:fl1Jo 

[4] 'a~tl,.g}---:::Z7.:r.P~;v~l;_g::r, a }---:::z7.:r.P~JviJ~50%£}.J:'c'&>Q, iw;Jt:IJi2ic.O) 

:::z '.'.7 ~ []§] J:flllo 

[5] ~5;)-~Fe~iJ-C-O. 5-100ppm-alfT6, iw:1<:IJi2ic.O):::z:7~[l§]J:fl1Jo 

[6] *~rWJOC)f~fl]Jj~J}jj~i)~n-6*-C-&>6ffl;ft:CJilfctv "l,50)1,, "TntJ:.-J_i~;:ie,-0):::Z 

'.'.7 ~ []§] J:jlf J 0 

[7] *~rWJOC)f~foH~J}jj~i/~77=¥-F✓~-c-&>6, iw:1<:IJi6ic.O):::z:7~[l§]J:fl1Jo 

[SJ 77=¥-F✓~i/~~1::~ EE *-C-&>6, tt;ft:i:Ji7ic.O):::z:7~[]§] J:fllJo 

[9] *~rWJOC)f~foH~J}jj~&V/Xfi--'t:-O).:r.7-7'-1v-t$:il:.GJvt6:::z:7~[]§]J:fl1J~;::::z:7~ 

~siJvt5t~~JJn-t-6::_c:~;:J::".J:::z:7~[l§]J:fllJO)m*~~si-t-6-Jift;:o 

[10] :::Z'.'.7~~si@t5til~ a J-,-:::z7.:r.P~Jv&V/Xf'i~5t-C-&>6, tw;Jt:CJi9ic.0)7f#i;:o 

[11] ~7~:-PiltJ, ~ ~1l'[iltJ, o~;(t:o/7°7B3, Xf'i7'-7o/'.'.7ft7✓t-iltJil:.G~f;ftt,f;::~~iltJ 

EE*O)*~rWJOC)f~foH~J}jj~&V/Xf'i--'t:-O).:r.7-7'-1v-t$:il:.GJvt6:::z:7~[]§]J::flllo 

[12] ~7~:,PiltJ EE*O)*~rWJOC)f~foH~J}jj~& V/Xf'i--'t:-O).:r.7-7'-1v-f:;$:;a:.GJvt6:::z:7 

~ []§] J::fllJ-C-&>6, it:1<:i:Ji 11 ic• O):::z '.'.7 ~ []§] J::flllo 

[13] ffl;ft:tJil lfctv "L120)v "TntJ:.-JJiic.O):::z:7~[]§]J:fl1J~-atf~~iltJH~1Ji@t~o 

[14] a !J /V✓~O)-a mil~5%£J. r-C-&>6=-c:~!t~~c:T6, iw:1<:IJi13ic·O)~~iltJH~1Ji 

Jvt~o 

[15] .'.TV-1✓~-a mil~20-86%&V/JG'i!J/~;v~-a mi/~3-25%-C-&>6, iw:1<:tJil 

3.x.f'i14ic•O)~~iltJH~1JiJvt~o 

[16] *~rWJOC)f ~flJH~J}jj~& V /Xf'i--'t:-O).:r.7-7'-1v-t$:~-atf~~ilBH~1Ji@t~-C-&>0--C 

, a !J /V✓~O)-a mil~5%£J. r-C-&>6=-c:~!l?f~c:T6~~rmH~1Ji@t~o 

[17] *~rWJOC)f~flJH~J}jj~& V/Xf'i--'t:-O).:r.7-7'-;v-f:;$:~*~rWJOC)f~foH~J}jj~O)-a 
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J;iir~lO- 100, OOOppm't:cb0, ffl~:CJ'.l16f2,·0)~!fwMJH~*J=Lmt!fw0 

[18] ;d-v,,f✓~-@;-J;i:6~20-86%.&V/JUi!J /~;v~-@;- J;i:6~3-25% 't:&>0, in:1t:rJ'i1 

6JUil 7t2.•0)~!fwMH~*Jimt!lwo 

[19] fi:~r-!ebOC~M!!faJI~Jtfj~;o~n-6* 't:cb0in:1tJJi16f~v, L180)v v·9n;zp-:rJ'i,;:f2,. 

O)~ 4w Ml H~*J=Lmt!fw o 

[20] fi:~r-!euOC~M!!faJI~Jtfj~:v~77=¥-F✓~'t:cb0, in~JJi19f2.•0)~!fwniJH~*JiJvG!lwo 

[21] 77::¥-F✓~:6~~1:: 4w EE *'t:cb0, ffl;:Jt:rJ'i20f2.~0)~!fwniJH~*Jimt!lwo 

[22] ffl~:CJ'il -8, 1 l&V120)v v·9nti~-:rJ'i,;:f2,.0)::z7~1PJl::1i!J, JUiin~JJi13f~ 

v, L21 O)v v·9nti~-:rJ'i,;:f2,~0)~!fwniJH~*Jimt!lw~-@;-tf::z7~;6~ iPJl::Lfcit@o 

[23] ffl~:rJH-8, 1 l&V120)v v·9nti~-:rJJ;:f2,.0)::z7~1PJl::1i!L JUiin~JJi13f~ 

v, L21 O)v v·-r-nti~-:rJ'i,;:fe,~O)~!fwniJH~*Jimt!lw~it@ ,;:-@;-~~-tt0=-.~ti~Gmt0, 

it i:fo 0) ::Z 7~~IPJJ:::~it01f Yt:io 

[24] fi:~r-!euOC~M!!f□JI~Jtfj~,& V /JUi-tO):r.7-7'-1vf;$:, & V::z7~:!f1~:tmt5t~@llrJ ,;: 

it@ ,;:~1Jn-t-0=-.~ti~Gmt0, itJ'l:iO)::z7~~1PJ J:::~-tt01JW0 
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INTERNATIONAL SEARCH REPORT I International application No. 

PCT/JP2004/016557 
A. CLASSIFICATION OF SUBJECT MA TIER 

Int.Cl7 A23Ll/226, A23Ll/22, A23D9/00 

According to International Patent Classification (IPC) or to both national classification and IPC 

B. FIELDS SEARCHED 

Minimum documentation searched (classification system followed by classification symbols) 
Int.Cl7 A23Ll/22-1/23, A23D9/00 

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched 

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used) 
JSTPlus(JOIS) 

C. DOCUMENTS CONSIDERED TO BE RELEVANT 

Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No. 

X Hiroshi KATO, "Borage-yu no Seijo to Oyo", 13-19 
FRAGRANCE JOURNAL, 1996, Vol.24, No.5, 
pages 77 to 81 

X/A JP 5-304972 A (UNION INDUSTRIAL y 13-22/1-12, 
AGRO-GANADERA S .A.), 23,24 
19 November, 1993 (19.11.93}, 
& EP 484266 Al & CA 2054409 A 
& ZA 9108443 A 

X/A JP 2003-306690 A (Kabushiki Kaisha Noburu), 13-19,22/ 
31 October, 2003 {31.10. 03), 1-12,23,24 
(Family: none) 

0 Further documents are listed in the continuation of Box C. □ See patent family annex. 

* Special categories of cited documents: "T" later document published after the international filing date or priority 
UA" document defining the general state of the art which is not considered date and not in conflict with the application but cited to understand 

to be of particular relevance the principle or theory underlying the invention 
"E" earlier application or patent but published on or after the international "X" document of particular relevance; the claimed invention cannot be 

filing date considered novel or cannot be considered to involve an inventive 
"Lu document which may throw doubts on priority claim(s) or which is step when the document is taken alone 

cited to establish the publication date of another citation or other "Y" document of particular relevance; the claimed invention cannot be 
special reason (as specified) considered to involve an inventive step when the document is 

"O" document referring to an oral disclosure, use, exhibition or other means combined with one or more other such documents, such combination 
"P" document published prior to the international filing date but later than the being obvious to a person skilled in the art 

priority date claimed "&" document member of the same patent family 

Date of the actual completion of the international search Date of mailing of the international search report 
09 February, 2005 (09.02.05) 01 March, 2005 (01.03.05) 

Name and mailing address of the ISA/ Authorized officer 
Japanese Patent Office 

Facsimile No. Telephone No. 
Form PCT/ISA/210 (second sheet) (January 2004) 
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International application No. 

PCT/JP2004/016557 

C (Continuation). DOCUMENTS CONSIDERED TO BE RELEVANT 

Category* 

X/A 

Citation of document, with indication, where appropriate, of the relevant passages 

JP 11-89513 A (SCIETE DES PRODUITS NESTLES.A.), 
0 6 Apr i 1, 19 9 9 ( 0 6 . 0 4 . 9 9) , 
& EP 893064 Al & AU 9877323 A 
& KR 99013725 A & US 6297279 Bl 
& DE 69718455 E 

Form PCT/ISA/210 (continuation of second sheet) (January 2004) 

Relevant to claim No. 

13-22/1-12, 
23,24 
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INTERNATIONAL SEARCH REPORT 

I 
International application No. 

PCT/JP2004/016557 

Box No. II Observations where certain claims were found unsearchable (Continuation ofitem 2 of first sheet) 

This international search report has not been established in respect of certain claims under Article l 7(2){a) for the following reasons: 

I. D Claims Nos.: 
because they relate to subject matter not required to be searched by this Authority, namely: 

2- D Claims Nos.: 
because they relate to parts of the international application that do not comply with the prescribed requirements to such an 
extent that no meaningful international search can be carried out, specifically: 

3- D ClaimsNos.: 
because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a). 

BoxNo.ID Observations where unity of invention is lacking (Continuation of item 3 of first sheet) 

This International Searching Authority found multiple inventions in this international application, as follows: 
A matter common between claims 16 and 13 is a vegetable fat composition 

containing a long-chain highly unsaturated fatty acid. However, it is a known 
vegetable fat composition as apparent from the fact that it is disclosed in, 
e.g., JP 2001-226693 A. This matter cannot hence be considered tobe a technical 
feature which contributes to the prior art. Consequently, the two claims 
do not have a common special technical feature. Therefore, these inventions 
are not considered to be so linked as to form a single general inventive concept. 

I. D As all required additional search fees were timely paid by the applicant, this international search report covers all searchable 

claims. 

2- 0 As all searchable claims could be searched without effort justifying an additional fee, this Authority did not invite payment of 

any additional fee. 

3, D As only some of the required additional search fees were timely paid by the applicant, this international search report covers 

only those claims for which fees were paid, specifically claims Nos.: 

4. D No required additional search fees were timely paid by the applicant. Consequently, this international search report is 

restricted to the invention first mentioned in the claims; it is covered by claims Nos.: 

Remark on Protest D The additional search fees were accompanied by the applicant's protest. 

D No protest accompanied the payment of additional search fees. 

Form PCT/ISA/210 (continuation of first sheet (2)) (January 2004) 
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OO~WU!tffl~ I OO~lf1jjl[:ffi:% PCT/JP2004/016557 

A. ;soo(l_)~To:$;)-J!fO):$;)-~ (OO~~Wf:$;)-~' ( I p C) ) 

Int.Cl7 A23L 1/226, A23L 1/22, A23D 9/00 

B. WM1t~fi0 fc:$;)-!l!f 
WM1t~tr0fcl!i1J--.mHtf-l- (OO~~Wf:$;)-~ ( I PC) ) 

Int.Cl7 A23L 1/22,..__,1/23, A23D 9/00 

~,J,~~~JlSI-W-:71-(l_)~f-!--eWM11:~fi0 fc:$;)-J!fl;:.~*tLo 1b 0) 

00~~11:"e~ffll,kffl~T-~~-A ('r-:$'~-Ao.)45¥F, ~11:f;:.~ffl l.,fcfflffi) 

JSTPlus (JOIS) 

C. Mi£To t~cf) GtL'oJt~ 
iJlfflJ'C~(l_) M~To 
737::f)J-* iJ I ffl Jt~45 &0-~0)&ffiffiM~To~~~-~0)--To&ffiO)·~ ~~ (l_)Jfiglffl O);ffi:% 

X 1JO.iii 1w :Se.' # 7 ---sJna O)•~~ t ~ffl, FRAGRANCE JOURNAL,1996, 13-19 
ffi24~, ffi5%, p 77-81 

XIA JP 5-304972 A (? .::=.;;J-Y • -1 Y F 17 A ~ 9 7 Jv • -1 • 7 -!fr::i.--ff 13-22/1-12,2 
--J-7' 7 • .::c. A • 7) 1993.11.19 3,24 
& EP 484266 Al & CA 2054409 A & ZA 9108443 A 

XIA JP 2003-306690 A (~5:t~:f±/ --71v) 2003.10.31 13-19, 2211- . 
(77 ~ 9--t~L,) 12,23,24 

IBJ C;ffl'ao.)~~ ~;:.1bJt~il~3'U*~;n.--Cv\oo □ ,?{7 ✓ r- 7 7 ~ 9 -~;:.MT oJJIJfi.B;~~.fmo 

* iJ I ffl Jt~(7) ;u 7 ::::t 9 - . (7) a (7):f&f;:.~- ~tl,fcJtmk 
r AJ ~l;:.M-(7.)i:!boJtfflk-ef'j:f~<' -!M!'.1¥.JtH!rlk~~~T fT J 00~1:BJ.ffi a )UiiBt a :f&J;:.~- ~tLt.::Jtmk-eilr>-::i --c 

1b(7) t±lli1Ji t 5f mT·o 1b (7)-er;;1:t~ < , ;soo(7)mo!l!xJj:J.mrml" 
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Electronic Acknowledgement Receipt 

EFSID: 31364110 

Application Number: 14796970 

International Application Number: 

Confirmation Number: 8501 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Customer Number: 26191 

Filer: M. Angela Parsons/Erin Fitzgerald 

Filer Authorized By: M. Angela Parsons 

Attorney Docket Number: 38767-0010001 

Receipt Date: 29-DEC-2017 

Filing Date: 1 0-JUL-2015 

Time Stamp: 11:20:17 

Application Type: Utility under 35 USC 111 (a) 

Payment information: 

Submitted with Payment I no 

File Listing: 

Document 
Document Description File Name 

File Size(Bytes}/ Multi Pages 
Number Message Digest Part /.zip (if appl.) 

69772 

1 
Information Disclosure Statement (IDS) 

Transmittal.pdf no 1 
Form (SB08) 

9316b31 cl af037ba81 0f467611240bebca4 
03b30 

Warnings: 
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Information: 

This is not an USPTO supplied IDS fillable form 

127007 

2 
Information Disclosure Statement (IDS) 

1449.pdf no 1 
Form (SB08) 

f963bd9bb958b2336259bb811 a0a0c4d69 
315876 

Warnings: 

Information: 

This is not an USPTO supplied IDS fillable form 

905019 

3 Non Patent Literature Bastide_201 l .pdf no 9 
ff4a92 9cfc2a4a23 e2c20a 162825 7fd54 2fed 

lee 

Warnings: 

Information: 

296081 

4 Non Patent Literature Elise_ClassicMeatloaf.pdf no 11 
7feabbfe3878f78cf460aae2f311 cc25c28feLI 

,s 

Warnings: 

Information: 

56356 

5 Non Patent Literature GenBank_AAA021681.pdf no 1 
0a6d67Sab0b4e57e4d45983bcafbd244e25 

SdSSe 

Warnings: 

Information: 

930585 

6 Foreign Reference JPS6283842.pdf no 15 
3ffc799632c7ca550490742ed2a4176e0c11 

737c 

Warnings: 

Information: 

114587 

7 Non Patent Literature PancakeNinja.pdf no 8 
3 e0d 3 909985 1 d bab2 7a0a8d8c36f2 9fe0c7 

6b3f 

Warnings: 

Information: 

656399 

8 Non Patent Literature 
RU_OA_201410481210_2017 - no 8 

05_23.pdf 
fb8ba9c589dbb9630fdc39549d01fd0451 a 

137f2 

Warnings: 
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Information: 

160454 

9 Foreign Reference SU291395_partial.pdf no 1 
3efae1 9c3b52d0f364f878e 7a4bd592426a0 

48f6 

Warnings: 

Information: 

91064 

10 Non Patent Literature 
Topunov_2001_partial_final. 

no 1 
pdf 

584b6194dc32e4ebbbba56c090Seb 143bd 
0d944a 

Warnings: 

Information: 

292489 

11 Non Patent Literature Walter_ 1993.pdf no 5 
64 7733c90536df1 229c27b7e7861 a27771 a 

6adf1 

Warnings: 

Information: 

1365002 

12 Foreign Reference WO2005046354.pdf no 27 
e37af993e81 Sc2c58b1 c74a 1e0bfd47c5baa 

8401 

Warnings: 

Information: 

Total Files Size (in bytes) 5064815 

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents, 
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a 
Post Card, as described in MPEP 503. 

New Ai;u;~lications Under 35 U.S.C. 111 
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR 
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this 
Acknowledgement Receipt will establish the filing date of the application. 
National Stage of an International Agglication under 35 U.S.C. 371 
If a timely submission to enter the national stage of an international application is compliant with the conditions of 35 
U.S.C. 371 and other applicable requirements a Form PCT /DO/EO/903 indicating acceptance of the application as a 
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course. 
New International Agglication Filed with the USPTO as a Receiving Office 
If a new international application is being filed and the international application includes the necessary components for 
an international filing date (see PCT Article 11 and MPEP 181 O), a Notification of the International Application Number 
and of the International Filing Date (Form PCT/RO/1 OS) will be issued in due course, subject to prescriptions concerning 
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of 
the application. 
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Attorney Docket No.: 38767-0010001 / M2CON-Track 1 

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

First Named Inventor : 
Serial No. 
Filed 

Marija Vrljic 
14/796,970 
July 10, 2015 

Art Unit 
Examiner 

1791 
Elizabeth A. 
Gwartney 

Conf. No. 8501 
Title METHODS AND COMPOSITIONS FOR CONSUMABLES 

MAIL STOP AMENDMENT 
Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

INFORMATION DISCLOSURE STATEMENT 

Please consider the references listed on the enclosed PTO-1449 Form. Non-patent 

literature is enclosed; the U.S. patents will be provided upon request. A copy of a 

Communication from a foreign Patent Office in a counterpart application also is enclosed. 

This statement is being filed after a Request for Continued Examination (RCE) and 

before the mailing of a first Office Action. Therefore, no fees are believed due. If this is 

incorrect, please apply any charges, or credits, to Deposit Account No. 06-1050, referencing the 

above-indicated Attorney Docket Number. 

Please contact the undersigned if there are any questions regarding this statement. 

Date: /February 8, 2018/ 

Customer Number 26191 
Fish & Richardson P.C. 
Telephone: (612) 335-5070 
Facsimile: (877) 769-7945 

61620624.doc 

Respectfully submitted, 

/M. Angela Parsons/ 

M. Angela Parsons, Ph.D. 
Reg. No. 44,282 
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Sheet _l_ of _l_ 

Substitute Disclosure Form U.S. Department of Commerce Attorney Docket No. I Application No. 
Patent and Trademark Office 38767-0010001 14/796,970 

Information Disclosure Statement Applicant 

by Applicant Impossible Foods Inc. 
(Use several sheets if necessary) Filing Date I Group Art Unit 

(37 CFR §1.98(b)) July 10, 2015 1791 

U.S. Patent Documents 
Examiner Desig. Document Publication Filing Date 

Initial ID Number Date Patentee Class Subclass If Appropriate 

1. 3,719,499 03/06/1973 Hai et al. 

2. 9,808,029 11/07/2017 Fraser et al. 

3. 9,826,772 11/28/2017 Fraser et al. 

4. 2018/0027851 02/01/2018 Vrlijic et al. 

Foreign Patent Documents or Published Foreign Patent Applications 
Examiner Desig. Document Publication Country or Translation 

Initial ID Number Date Patent Office Class Subclass Yes I No 

-- -- -- --
I 

Other Documents {include Author, Title, Date, and Place of Publication) 
Examiner Desig. 

Initial ID Document 

5. DuFosse et al., "Importance oflactones in food flavours," Sciences Des Aliments, 14:17-25 (1994) 

Mercola, "Controversy over fake meat burger," 2011, 
6. https :/ /articles.mercola.com/sites/articles/archive/2017 /08/21/ impossible-burger-meat-substi .... 

(Year: 2011), 9 pages 

7. 
Office Action in Japanese Patent Application No. 2015552865, dated October 24, 2017, 15 pages 
(English Translation) 

Examiner Signature Date Considered 

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with 
next communication to applicant. 

Substitute Disclosure Form 
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Electronic Acknowledgement Receipt 

EFSID: 31736639 

Application Number: 14796970 

International Application Number: 

Confirmation Number: 8501 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Customer Number: 26191 

Filer: M. Angela Parsons/Shannon Stadnick 

Filer Authorized By: M. Angela Parsons 

Attorney Docket Number: 38767-0010001 

Receipt Date: 08-FEB-2018 

Filing Date: 1 0-JUL-2015 

Time Stamp: 12:25:12 

Application Type: Utility under 35 USC 111 (a) 

Payment information: 

Submitted with Payment I no 

File Listing: 

Document 
Document Description File Name 

File Size(Bytes}/ Multi Pages 
Number Message Digest Part /.zip (if appl.) 

69410 

1 
Information Disclosure Statement (IDS) 

Transmittal.pdf no 1 
Form (SB08) 

adfe 3bcba8c4 9ce 1 f9 5 525 37 3 Sea 713 ec661 
8fb6 

Warnings: 



Motif Exhibit 1148, Page 3240 of 3341

Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Information: 

This is not an USPTO supplied IDS fillable form 

122021 

2 
Information Disclosure Statement (IDS) 

1449.pdf no 1 
Form (SB08) 

607ccca2bb90866d886036c39f60cfff02b6S 
467 

Warnings: 

Information: 

This is not an USPTO supplied IDS fillable form 

926913 

3 Non Patent Literature Du Fosse_ 1994.pdf no 34 
Od 1 853 b6bb2022fdfa62c823 2 9eaf5f094 3d 

77be 

Warnings: 

Information: 

345168 

4 Non Patent Literature Mercola_201 l .pdf no 10 
67e86b580b6984cf3bf0680070a42dc9450 

03f5c 

Warnings: 

Information: 

3312985 

5 Non Patent Literature 
JP_OA_2015552865_2017_10 - no 15 

24.pdf 
c4e8f4 3 87 cS 08b6cfd c4ee8fb34e5 7 b 791 d4 

9783 

Warnings: 

Information: 

Total Files Size (in bytes) 4776497 

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents, 
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a 
Post Card, as described in MPEP 503. 

New Ai;u;~lications Under 35 U.S.C. 111 
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR 
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this 
Acknowledgement Receipt will establish the filing date of the application. 
National Stage of an International Agglication under 35 U.S.C. 371 
If a timely submission to enter the national stage of an international application is compliant with the conditions of 35 
U.S.C. 371 and other applicable requirements a Form PCT /DO/EO/903 indicating acceptance of the application as a 
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course. 
New International Agglication Filed with the USPTO as a Receiving Office 
If a new international application is being filed and the international application includes the necessary components for 
an international filing date (see PCT Article 11 and MPEP 181 O), a Notification of the International Application Number 
and of the International Filing Date (Form PCT/RO/1 OS) will be issued in due course, subject to prescriptions concerning 
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of 
the application. 
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Doc Code: ECOMM.AUTH/ECOMM.WTDW 
Doc Description: Internet Communications Authorized/Internet Communications Authorization Withdrawn 

r AUTHORIZATION FOR INTERNET 

COMMUNICATIONS IN A PATENT 

APPLICATION OR REQUEST TO 

WITHDRAW AUTHORIZATION FOR 

INTERNET COMMUNICATIONS 
\.. 

To: Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

Application No. 14/796.970 

Filing Date July 10, 2015 

First Named Inventor Marija Vrljic 

Art Unit 1791 

Examiner Name Elizabeth A Gwartney 

Practitioner Docket No. 38767-0010001 

I. To authorize permission for Internet Communications. 

PT0/58/439 {11-15) 

[Z] Recognizing that Internet communications are not secure, I hereby authorize the USPTO to communicate 
with the undersigned and practitioners in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject 
matter of this application via video conferencing, instant messaging, or electronic mail. I understand that a copy of 
these communications will be made of record in the application file. {MPEP 502.03) 

II. To withdraw authorization for Internet Communications. 

D The authorization given on--------~ to the USPTO to communicate with the undersigned and 
any practitioner in accordance with 37 CFR 1.33 and 37 CFR 1.34 concerning any subject matter of this application 
via Internet communications such as video conferencing, instant messaging, or electronic mail is hereby 
withdrawn. I understand that the withdrawal is effective when approved rather than when received. 

I am the 

D applicant. 

[2] attorney or agent of record. Registration number _4_4~2_8~2 _________ _ 

D attorney or agent acting under 37 CFR 1.34. Registration number ____________ _ 

_IM. Angela Parsons/ 
Signature 

M. Angela Parsons Ph.D. 
Typed or printed name 

3/12/2018 
Date 

(612) 335-5070 
Telephone Number 

NOTE: This form must be signed in accordance with 37 CFR 1.33. See 37 CFR 1.4 for signature requirements and certifications. Juristic entities 
must be represented by a patent practitioner (see 37 CFR 1.31, which is applicable to any paper filed on or after September 16, 2012, that is 
presented on behalf of a juristic entity, regardless of application filing date). Submit multiple forms if more than one signature is required, see 
below*. 

□ • Total of forms are submitted. 
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Privacy Act Statement 

The Privacy Act of 1974 (P.L. 93-579) requires that you be given certain information in connection 
with your submission of the attached form related to a patent application or patent. Accordingly, 
pursuant to the requirements of the Act, please be advised that: (1) the general authority for the 
collection of this information is 35 U.S.C. 2(b)(2); (2) furnishing of the information solicited is voluntary; 
and (3) the principal purpose for which the information is used by the U.S. Patent and Trademark 
Office is to process and/or examine your submission related to a patent application or patent. If you do 
not furnish the requested information, the U.S. Patent and Trademark Office may not be able to 
process and/or examine your submission, which may result in termination of proceedings or 
abandonment of the application or expiration of the patent. 

The information provided by you in this form will be subject to the following routine uses: 

1. The information on this form will be treated confidentially to the extent allowed under the 
Freedom of Information Act (5 U.S.C. 552) and the Privacy Act (5 U.S.C 552a). Records from 
this system of records may be disclosed to the Department of Justice to determine whether 
disclosure of these records is required by the Freedom of Information Act. 

2. A record from this system of records may be disclosed, as a routine use, in the course of 
presenting evidence to a court, magistrate, or administrative tribunal, including disclosures to 
opposing counsel in the course of settlement negotiations. 

3. A record in this system of records may be disclosed, as a routine use, to a Member of 
Congress submitting a request involving an individual, to whom the record pertains, when the 
individual has requested assistance from the Member with respect to the subject matter of the 
record. 

4. A record in this system of records may be disclosed, as a routine use, to a contractor of the 
Agency having need for the information in order to perform a contract. Recipients of 
information shall be required to comply with the requirements of the Privacy Act of 1974, as 
amended, pursuant to 5 U.S.C. 552a(m). 

5. A record related to an International Application filed under the Patent Cooperation Treaty in 
this system of records may be disclosed, as a routine use, to the International Bureau of the 
World Intellectual Property Organization, pursuant to the Patent Cooperation Treaty. 

6. A record in this system of records may be disclosed, as a routine use, to another federal 
agency for purposes of National Security review (35 U.S.C. 181) and for review pursuant to 
the Atomic Energy Act (42 U.S.C. 218(c)). 

7. A record from this system of records may be disclosed, as a routine use, to the Administrator, 
General Services, or his/her designee, during an inspection of records conducted by GSA as 
part of that agency's responsibility to recommend improvements in records management 
practices and programs, under authority of 44 U.S.C. 2904 and 2906. Such disclosure shall 
be made in accordance with the GSA regulations governing inspection of records for this 
purpose, and any other relevant (i.e., GSA or Commerce) directive. Such disclosure shall not 
be used to make determinations about individuals. 

8. A record from this system of records may be disclosed, as a routine use, to the public after 
either publication of the application pursuant to 35 U.S.C. 122(b) or issuance of a patent 
pursuant to 35 U.S.C. 151. Further, a record may be disclosed, subject to the limitations of 37 
CFR 1.14, as a routine use, to the public if the record was filed in an application which 
became abandoned or in which the proceedings were terminated and which application is 
referenced by either a published application, an application open to public inspection or an 
issued patent. 

9. A record from this system of records may be disclosed, as a routine use, to a Federal, State, 
or local law enforcement agency, if the USPTO becomes aware of a violation or potential 
violation of law or regulation. 
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Electronic Acknowledgement Receipt 

EFSID: 32028547 

Application Number: 14796970 

International Application Number: 

Confirmation Number: 8501 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Customer Number: 26191 

Filer: M. Angela Parsons/Judith Witzel 

Filer Authorized By: M. Angela Parsons 

Attorney Docket Number: 38767-0010001 

Receipt Date: 12-MAR-2018 

Filing Date: 1 0-JUL-2015 

Time Stamp: 17:49:16 

Application Type: Utility under 35 USC 111 (a) 

Payment information: 

Submitted with Payment I no 

File Listing: 

Document 
Document Description File Name 

File Size(Bytes}/ Multi Pages 
Number Message Digest Part /.zip (if appl.) 

1563557 

1 Internet Communications Authorized sb0439.pdf no 2 
94c0434812ac057d6b7572ee45c6349dcb 1 

6ba07 

Warnings: 
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Information: 

Total Files Size (in bytes)~ 1563557 

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents, 
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a 
Post Card, as described in MPEP 503. 

New Applications Under 35 U.S.C. 111 
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR 
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this 
Acknowledgement Receipt will establish the filing date of the application. 
National Stage of an International Application under 35 U.S.C. 371 
If a timely submission to enter the national stage of an international application is compliant with the conditions of 35 
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the public about the 0MB Control Number's legal significance in accordance with 5 CFR 1320.5(b). 

The information collected by PTOL-85 Part B is required by 37 CFR 1.311. The information is required to obtain 
or retain a benefit by the public which is to file (and by the USPTO to process) an application. Confidentiality is 
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Freedom of Information Act. 
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to a court, magistrate, or administrative tribunal, including disclosures to opposing counsel in the course of 
settlement negotiations. 

3. A record in this system of records may be disclosed, as a routine use, to a Member of Congress submitting 
a request involving an individual, to whom the record pertains, when the individual has requested assistance 
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need for the information in order to perform a contract. Recipients of information shall be required to comply 
with the requirements of the Privacy Act of 1974, as amended, pursuant to 5 U.S.C. 552a(m). 

5. A record related to an International Application filed under the Patent Cooperation Treaty in this system of 
records may be disclosed, as a routine use, to the International Bureau of the World Intellectual Property 
Organization, pursuant to the Patent Cooperation Treaty. 

6. A record in this system of records may be disclosed, as a routine use, to another federal agency for purposes of 
National Security review (35 U.S.C. 181) and for review pursuant to the Atomic Energy Act (42 U.S.C. 218(c)). 
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or his/her designee, during an inspection of records conducted by GSA as part of that agency's responsibility 
to recommend improvements in records management practices and programs, under authority of 44 U.S.C. 
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8. A record from this system of records may be disclosed, as a routine use, to the public after either publication of 
the application pursuant to 35 U.S.C. 122(b) or issuance of a patent pursuant to 35 U.S.C. 151. Further, a record 
may be disclosed, subject to the limitations of 37 CFR 1.14, as a routine use, to the public if the record was filed 
in an application which became abandoned or in which the proceedings were terminated and which application 
is referenced by either a published application, an application open to public inspection or an issued patent. 

9. A record from this system of records may be disclosed, as a routine use, to a Federal, State, or local law 
enforcement agency, if the USPTO becomes aware of a violation or potential violation of law or regulation. 
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Notice of Allowability 

Application No. 
14/796,970 
Examiner 
ELIZABETH A GWARTNEY 

Applicant(s) 
Vrljic et al. 
Art Unit 
1791 I 

AIA Status 
No 

-- The MAILING DA TE of this communication appears on the cover sheet with the correspondence address-­
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included 
herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS 
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative 
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308. 

1.~ This communication is responsive to RCE filed 17 October 2017. 

DA declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on __ . 

2.0 An election was made by the applicant in response to a restriction requirement set forth during the interview on __ ; the 
restriction requirement and election have been incorporated into this action. 

3.~ The allowed claim(s) is/are 1-5,7-9, 11-12,32-43,45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit 
from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For 
more information, please see http://www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to 
PPHfeedback@uspto.gov. 

4.0 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f). 

Certified copies: 

a) □All b) 0 Some *c) D None of the: 

1. D Certified copies of the priority documents have been received. 

2. D Certified copies of the priority documents have been received in Application No. __ . 

3. D Copies of the certified copies of the priority documents have been received in this national stage application from the 

International Bureau (PCT Rule 17.2(a)). 

* Certified copies not received: __ . 

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements 
noted below. Failure to timely comply will result in ABANDONMENT of this application. 
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE. 

5.0 CORRECTED DRAWINGS (as "replacement sheets") must be submitted. 

D including changes required by the attached Examiner's Amendment/ Comment or in the Office action of 
Paper No./Mail Date __ . 

Identifying indicia such as the application number {see 37 CFR 1.84{c)) should be written on the drawings in the front {not the back) of each 
sheet. Replacement sheet{s) should be labeled as such in the header according to 37 CFR 1.121{d). 

6.0 DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the 
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL. 

Attachment(s) 
1. ~ Notice of References Cited (PTO-892) 

2.~ Information Disclosure Statements (PTO/SB/08), 
Paper No./Mail Date . 

3.0 Examiner's Comment Regarding Requirement for Deposit 
of Biological Material __ . 

4.~ Interview Summary (PTO-413), 
Paper No./Mail Date. __ . 

U.S. Patent and Trademark Office 

5. ~ Examiner's Amendment/Comment 

6. ~ Examiner's Statement of Reasons for Allowance 

7. ~ Other.§!§_. 

/ELIZABETH GWARTNEY/ 
Primary Examiner, Art Unit 1791 

PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180312 
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1. The present application is being examined under the pre-AIA first to invent provisions. 

Continued Examination Under 37 CFR 1.114 

2. A request for continued examination under 37 CFR 1.114, including the fee set forth in 

37 CFR 1.17 ( e ), was filed in this application after final rejection. Since this application is 

eligible for continued examination under 37 CFR 1.114, and the fee set forth in 37 CFR 1.17 ( e) 

has been timely paid, the finality of the previous Office action has been withdrawn pursuant to 

37 CFR 1.114. Applicants' submission filed on 17 October 2017 has been entered. 

3. Claims 53-55 are cancelled and claims 56-58 are new. 

4. The rejection of claims 53-55 under 35 U.S.C. 112, second paragraph and claims 1-5, 7-

9, 11, 12, 32-43 and 45-55 under 35 U.S.C. 103(a) as being unpatentable over Hsieh et al. (US 

2012/0093994) in view of Proulx et al. ("Iron Bioavailability of Hemoglobin from Soy Root 

Nodules Using a Caco-2 Cell Culture Model" - J. Agric. Food Chem." 2006, p. 1518-1522) have 

been withdrawn in light of Applicants amendment and remarks filed 17 October 2017 and the 

Examiner's Amendment set forth below. 

5. Claims 1-5, 7-9, 11, 12, 32-43, 45-52 and 56-58 are allowed. 

EXAMINER'S AMENDMENT 

6. An examiner's amendment to the record appears below. Should the changes and/or 

additions be unacceptable to applicant, an amendment may be filed as provided by 37 CFR 

1.312. To ensure consideration of such an amendment, it MUST be submitted no later than the 

payment of the issue fee. 
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Authorization for this examiner's amendment was given in an interview with Angela 

Parsons on 2 March 2018. 

The application has been amended as follows: 

Claim 1: 

A method for imparting a beef-like aroma to a meat replica matrix, wherein the meat 

replica matrix eeHtaiHs He aHimal preauets aHEi comprises one or more plant proteins, a sugar 

selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof, 

and at least one sulfur compound selected from methionine, cysteine and thiamine, the method 

comprising 

adding 0.01 %-5% (by weight of the meat replica matrix) of a non-animal heme­

containing protein to the meat replica matrix, 

wherein, upon cooking of the meat replica matrix, at least two volatile compounds are 

generated that are associated with a beef-like aroma, thereby imparting a beef-like aroma to the 

meat replica matrix. 

Claim 2: 

The method of claim 1, wherein the non-animal heme-containing protein has an amino 

acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO: 

1. 

Claim 3: 

The method of claim 1, wherein the non-animal heme-containing protein has a UV-VIS 

spectrum that is substantially similar to that of myoglobin from an animal. 

Claim 4: 

The method of claim 1, wherein the heme-containing protein is selected from the group 

consisting of aH aHEiregleeiH, a eytegleeiH, a gleeiH E, a gleeiH X, a gleeiH Y, a hemegleeiH, a 

leghemoglobin, a flavohemoglobin, Hell's gate globin I, a myegleeiH, an erythrocruorin, a-beta 

hemegleeiH, aH alpha hemegleeiH, a protoglobin, a cyanoglobin, a eytegleeiH, a histegleeiH, a 

HeuregleeiHs, a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin 

3, a eyteehreme, aHEi a permdaase. 
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The method of claim 1, comprising incorporating into the meat replica matrix 0.4%-1 % 

(by weight of the meat replica matrix ) of the non-animal heme-containing protein. 

Claim 7: 

A method for making a meat replica matrix having a beef-like aroma, wherein the meat 

replica matrix eontains no animal produets and comprises one or more plant proteins, a sugar 

selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof, 

and at least one sulfur compound selected from methionine, cysteine and thiamine, the method 

comprising obtaining a non-animal heme-containing protein; and incorporating 0.01 %-5% (by 

weight of the meat replica matrix ) of the non-animal heme-containing protein into the meat 

replica matrix, wherein, upon cooking of the meat replica matrix, at least two volatile 

compounds are generated that are associated with a beef-like aroma. 

Claim 8: 

The method of claim 7, wherein the non-animal heme-containing protein has an amino 

acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO: 

1. 

Claim 9: 

The method of claim 7, wherein the non-animal heme-containing protein has a UV-VIS 

spectrum that is substantially similar to that of myoglobin from an animal. 

Claim 11: 

The method of claim 7, wherein the heme-containing protein is selected from the group 

consisting of an andFogloein, a eytogloein, a gloein B, a gloein X, a gloein Y, a hemogloein, a 

leghemoglobin, a flavohemoglobin, Hell's gate globin I, a myogloein, an erythrocruorin, a-beta 

hemogloein, an alpha hemogloein, a protoglobin, a cyanoglobin, a eytogloein, a histogloein, a 

HeuFogloeins, a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin 

3, a eytoehFome, and a peF01ddase. 
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The method of claim 7, comprising incorporating 0.4-1 % (by weight of the meat replica 

matrix ) of the non-animal heme-containing protein into the meat replica matrix. 

Claim 32: 

The method of claim 1, wherein the non-animal heme-containing protein is purified. 

Claim 45: 

The method of claim 7, wherein the non-animal heme-containing protein is purified. 

Claim 47: 

A method for making a meat replica matrix having a beef-like aroma, wherein the meat 

replica matrix eeHtaiHs He aHimal 13r0Eluets aHEl comprises one or more plant proteins, a sugar 

selected from glucose, ribose, sucrose, fructose, xylose, maltodextrin, and combinations thereof, 

and at least one sulfur compound selected from methionine, cysteine and thiamine, the method 

comprising incorporating 0.01 %-5% (by weight of the meat replica matrix) of a non-animal 

heme-containing protein into the meat replica matrix, wherein, upon cooking of the meat replica 

matrix, at least two volatile compounds are generated that are associated with a beef-like aroma. 

Claim 48: 

The method of claim 47, wherein the non-animal heme-containing protein has an amino 

acid sequence with at least 70% homology to the amino acid sequence set forth in SEQ ID NO: 

1. 

Claim 49: 

The method of claim 47, wherein the non-animal heme-containing protein has a UV-VIS 

spectrum that is substantially similar to that of myoglobin from an animal. 

Claim 50: 

The method of claim 47, wherein the heme-containing protein is selected from the group 

consisting of aH aHElregleeiH, a eytegleeiH, a gleeiH E, a gleeiH X, a gleeiH Y, a hemegleeiH, a 

leghemoglobin, a flavohemoglobin, Hell's gate globin I, a myegleeiH, an erythrocruorin, a-beta 
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hemegleeiH, aH alpha hemegleeiH, a protoglobin, a cyanoglobin, a cytegleeiH, a histegleeiH, a 

HeHfegleeiHs, a chlorocruorin, a truncated hemoglobin, a truncated 2/2 globin, and a hemoglobin 

3, a cytechf0me, aHd a pef0xidase. 

Claim 51: 

The method of claim 4 7, comprising incorporating 0.4%-1 % (by weight of the meat 

replica matrix ) of the non-animal heme-containing protein into the meat replica matrix. 

Reasons for Allowance 

7. The following is an examiner's statement of reasons for allowance: 

The prior art of record, Hseih et al., disclose structured plant protein products having 

protein fibers that are substantially aligned and having a desirable meat-like moisture, 

texture, mouthfeel, flavor and color (Abstract, [0013]). 

Hseih et al. does not disclose a product comprising: (a) 0.01 % -5% by weight of a non-

animal heme-containing protein comprising an amino acid sequence having at least 70% 

sequence identity to the polypeptide set forth in SEQ ID NO: 1; (b) compound selected from 

glucose, ribose, fructose, sucrose, xylose, maltodextrin and combinations thereof; or ( c) at least 

one sulfur compound selected from methionine, cysteine and thiamine. 

Proulx et al. teach that the bioavailability hemoglobin from soy root nodules is similar to 

that of heme iron from animal sources (p. 1521/Results and Discussion). Proulx et al. teach using 

plant hemoglobin, i.e. leghemoglobin, as a heme iron source in diets that are consumed 

by humans (p. 1518/Introduction). While Proulx et al. provides motivation to 

include leghemoglobin in a foodstuff, including a structured plant protein product such as 

disclosed by Hseih et al, the reference is silent with respect to the influence of heme-containing 

protein on beef associated flavor. 
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Cerny et al. ( "Formation of Aroma Compounds from Ribose and Cysteine during the 

Maillard Reaction"-./. Agric. Food Chem., 2003, 51, pp. 2714-2721) teach that the 

Maillard reaction plays a substantial role in flavor generation during the cooking of meat 

(p. 2714/Introduction). Cerny et al. teach that besides, thiamine, the precursors ribose and 

cysteine are important for meat aroma and are consequently employed in the product of meat 

flavors (Abstract, p. 2714/Introduction). 

While Cerny et al. disclose that mixtures of ribose and cysteine, when heated, are known 

to produce flavors associated with meat, Applicants have demonstrated that the combination of: 

(a) a heme-containing protein b) compound selected from glucose, ribose, fructose, sucrose, 

xylose, maltodextrin and combinations thereof; and ( c) at least one sulfur compound selected 

from methionine, cysteine and thiamine produces novel (i.e, not produced in the absence of 

heme-containing protein) volatile compounds associated with a meaty aroma upon heating. 

Any comments considered necessary by applicant must be submitted no later than the 

payment of the issue fee and, to avoid processing delays, should preferably accompany the issue 

fee. Such submissions should be clearly labeled "Comments on Statement of Reasons for 

Allowance." 

Correspondence 

8. Any inquiry concerning this communication or earlier communications from the 

examiner should be directed to ELIZABETH A GWARTNEY whose telephone number is 

(571)270-3874. The examiner can normally be reached on M-F: 8 a.m. - 4 p.m .. 

Examiner interviews are available via telephone, in-person, and video conferencing using 

a USPTO supplied web-based collaboration tool. To schedule an interview, applicant is 

encouraged to use the USPTO Automated Interview Request (AIR) at 

http://www.uspto.gov/interviewpractice. 
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Application/Control Number: 14/796,970 
Art Unit: 1791 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 

Page 8 

supervisor, Donald (Larry) Tarazano can be reached on 571-272-1515. The fax phone number 

for the organization where this application or proceeding is assigned is 571-273-8300. 

Information regarding the status of an application may be obtained from the Patent 

Application Information Retrieval (PAIR) system. Status information for published applications 

may be obtained from either Private PAIR or Public PAIR. Status information for unpublished 

applications is available through Private PAIR only. For more information about the PAIR 

system, see http://pair-direct.uspto.gov. Should you have questions on access to the Private PAIR 

system, contact the Electronic Business Center (EBC) at 866-217-9197 (toll-free). If you would 

like assistance from a USPTO Customer Service Representative or access to the automated 

information system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 

/ELIZABETH GWARTNEY I 
Primary Examiner, Art Unit 1791 

ELIZABETH A. GWARTNEY 
Primary Examiner 
Art Unit 1791 
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Application/Control No. Applicant(s)/Patent Under Reexamination 

Issue Classification 14/796,970 Vrljic et al. 

Examiner Art Unit 

ELIZABETH A GWARTNEY 1791 

CPC 

Symbol Type Version 

A23L 27 26 F 2016-08-01 

A23L 13 424 2016-08-01 

A23L 13 426 2016'·08-01 

CPC Combination Sets 

Symbol Type Set Ranking Version 

NONE 
Total Claims Allowed: 

(Assistant Examiner) (Date) 33 

/ELIZABETH GWARTNEY/ 13 March 2018 
O.G. Print Claim(s) O.G. Print Figure Primary Examiner, Art Unit 1791 

(Primary Examiner) (Date) 1 1 

U.S. Patent and Trademark Office Part of Paper No.: 20180312 

Page 1 of 3 
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Application/Control No. Applicant(s)/Patent Under Reexamination 

Issue Classification 14/796,970 Vrljic et al. 

Examiner Art Unit 

ELIZABETH A GWARTNEY 1791 

INTERNATIONAL CLASSIFICATION 

CLAIMED 

A23L 27 26 

I NON-CLAIMED 

US ORIGINAL CLASSIFICATION 

CLASS SUBCLASS 

CROSS REFERENCES(S) 

CLASS SUBCLASS (ONE SUBCLASS PER BLOCK) 

I I I I I 

NONE 
Total Claims Allowed: 

(Assistant Examiner) (Date) 33 

/ELIZABETH GWARTNEY/ 13 March 2018 
O.G. Print Claim(s) O.G. Print Figure Primary Examiner, Art Unit 1791 

(Primary Examiner) (Date) 1 1 

U.S. Patent and Trademark Office Part of Paper No.: 20180312 

Page 2 of 3 
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Case No.: IPR2023-00207 
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Application/Control No. Applicant(s)/Patent Under Reexamination 

Issue Classification 14/796,970 Vrljic et al. 

Examiner Art Unit 

ELIZABETH A GWARTNEY 1791 

□ Claims renumbered in the same order as presented by applicant □ CPA □ T.D. □ R.1.47 

CLAIMS 

Final Original Final Original Final Original Final Original Final Original Final Original Final Original Final Original 

1 1 - 10 - 19 - 28 11 37 25 46 - 55 
2 2 17 11 - 20 - 29 12 38 27 47 13 56 
3 3 18 12 - 21 - 30 19 39 28 48 26 57 
4 4 - 13 - 22 - 31 20 40 29 49 33 58 
5 5 - 14 - 23 6 32 21 41 30 50 
- 6 - 15 - 24 7 33 22 42 31 51 

14 7 - 16 - 25 8 34 23 43 32 52 
15 8 - 17 - 26 9 35 - 44 - 53 
16 9 - 18 - 27 10 36 24 45 - 54 

NONE 
Total Claims Allowed: 

(Assistant Examiner) (Date) 33 

/ELIZABETH GWARTNEY/ 13 March 2018 
O.G. Print Claim(s) O.G. Print Figure Primary Examiner, Art Unit 1791 

(Primary Examiner) (Date) 1 1 

U.S. Patent and Trademark Office Part of Paper No.: 20180312 

Page 3 of 3 



Motif Exhibit 1148, Page 3273 of 3341

Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Page 1 of 1 

UNITED STATES PATENT AND TRADEMARK OFFICE 

BIB DATA SHEET 

SERIAL NUMBER FILING or 371(c) 
DATE 

CLASS 

14/796,970 07/10/2015 426 

RULE 

APPLICANTS 
Impossible Foods Inc., Redwood City, CA 

INVENTORS 
Marija Vrljic, San Mateo, CA; 
Sergey Solomatin, Mountain View, CA; 
Rachel Fraser, San Francisco, CA; 
Patrick O'Reilly Brown, Stanford, CA; 
Jessica Karr, San Francisco, CA; 
Celeste Holz-Schietinger, East Palo Alto, CA; 
Michael Eisen, Berkeley, CA; 
Ranjani Varadan, Fremont, CA; 

** CONTINUING DATA ************************* 
This application is a CON of PCT/US2014/011361 01/13/2014 

which is a CON of 13/941 ,211 07/12/2013 
and claims benefit of 61 /908,634 11/25/2013 
and claims benefit of 61 /751,816 01/11/2013 

** FOREIGN APPLICATIONS ************************* 

** IF REQUIRED, FOREIGN FILING LICENSE GRANTED** 
07/21/2015 

Foreign Priority claimed □ Yes ~No STATE OR 
35 USC 119(a-d) conditions met D Yes ~ No D ~1fci;:~~e COUNTRY 
Verified and II 

CA Acknowledged Examiner's Signature Initials 

ADDRESS 

FISH & RICHARDSON P.C. (TC) 
PO BOX 1022 
MINNEAPOLIS, MN 55440-1022 
UNITED STATES 

TITLE 

METHODS AND COMPOSITIONS FOR CONSUMABLES 

FILING FEE FEES: Authority has been given in Paper 

UNITED STATES DEPARTMENT OF COMMERCE 
United States Patent and Trademark Office 
Address: COMMISSIONER FOR PATENTS 

P.O. Box 1450 
Alexandria, Virginia 22313-1450 
www.uspto.gov 

CONFIRMATION NO. 8501 

GROUP ART UNIT ATTORNEY DOCKET 
NO. 

1791 38767-0010001 

SHEETS TOTAL INDEPENDENT 
DRAWINGS CLAIMS CLAIMS 

9 30 4 

□ All Fees 

□ 1.16 Fees (Filing) 

RECEIVED No. to charge/credit DEPOSIT ACCOUNT □ 1.17 Fees (Processing Ext. of time) 

3600 No. for following: □ 1.18 Fees (Issue) 

□ Other 

□ Credit 

BIB (Rev. 05/07). 
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Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Examiner-Initiated Interview Summary 

Application No. 

14/796,970 

Examiner 

ELIZABETH A GWARTNEY 

All participants (applicant, applicant's representative, PTO personnel): 

(1) ELIZABETH A. GWARTNEY. (3) __ . 

(2) Ms. Angela Parsons. (4) __ . 

Date of Interview: 02 March 2018. 

Type: ~ Telephonic D Video Conference 
D Personal [copy given to: D applicant D applicant's representative] 

Exhibit shown or demonstration conducted: D Yes ~ No. 
If Yes, brief description: __ . 

Issues Discussed D 101 0 112 0 102 0 103 ~ Others 
(For each of the checked box(es) above. please describe below the issue and detailed description of the discussion) 

Claim(s) discussed: 1,4,7,11,47 and 50. 

Identification of prior art discussed: None. 

Substance of Interview 

Applicant(s) 

Vrljic et al. 

Art Unit 

1791 

AIA Status 

No 

(For each issue discussed, provide a detailed description and indicate if agreement was reached. Some topics may include: identification or clarification of a reference 

or a portion thereof, claim interpretation, proposed amendments, arguments of any applied references etc ... ) 

See Continuation Sheet. 

Applicant recordation instructions: It is not necessary for applicant to provide a separate record of the substance of interview. 

Examiner recordation instructions: Examiners must summarize the substance of any interview of record. A complete and proper recordation of the 
substance of an interview should include the items listed in MPEP 713.04 for complete and proper recordation including the identification of the general 
thrust of each argument or issue discussed, a general indication of any other pertinent matters discussed regarding patentability and the general results or 
outcome of the interview, to include an indication as to whether or not agreement was reached on the issues raised. 

D Attachment 

U.S. Patent and Trademark Office 

PTOL-413B (Rev. 8/11/2010) 

/ELIZABETH GWARTNEY/ 
Primary Examiner, Art Unit 1791 

Interview Summary Paper No. 20180312 
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Continuation Sheet (PTOL-4138) Application No. 14"96,970 

Continuation of Substance of Interview including description of the general nature of what was agreed 
to if an agreement was reached, or any other comments: In the interview, the Examiner suggested 
claim amendments to clarify the independent claims, 1, 7 and 47. The independent claims (amended) 
will specifically be directed to methods of imparting beef-like aroma to a meat replica matrix including 
a step of adding non-animal heme-containing protein to the meat replica matrix. Ms. Parsons will 
provide claim amendments via e-mail to be incorporated into an Examiner's Amendment in the Notice 
of Allowability. Ms. Parsons agreed to the Examiner's Amendment as set forth in the Notice of 
Allowability. 
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Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Receipt date: 11/17/2017 

Sheet _l_ of _l_ 

Substitute Disclosure Form U.S. Department of Commerce Attorney Docket No. I Application No. 
Patent and Trademark Office 38767-0010001 14/796,970 

Information Disclosure Statement Applicant 

by Applicant Impossible Foods Inc. 
(Use several sheets if necessary) Filing Date I Group Art Unit 

(37 CFR §1.98(b)) July 10, 2015 1791 

U.S. Patent Documents 
Examiner Desig. Document Publication Filing Date 

Initial ID Number Date Patentee Class Subclass If Appropriate 

/E.G./ 1. 2,934,437 04/26/1960 Morton et al. 
/E.G./ 

2. 3,394,017 07/23/1968 Giacino et al. 

/E.G./ 3. 5,039,543 08/13/1991 Lee et al. 

Foreign Patent Documents or Published Foreign Patent Applications 
Examiner Desig. Document Publication Country or Translation 

Initial ID Number Date Patent Office Class Subclass Yes No 

/E.G. I 4. EP 0136428 04/10/1985 EPO 

/E.G./ 5. EP 2943072 11/18/2015 EPO 

/E.G./ 6. JP S42-22194 10/31/1942 JAPAN 

/E.G./ 7. JP S49-39824 10/29/1974 JAPAN 

Iv.'. r! I 8. JP S51-63971 10/24/1975 JAPAN Engl. Transl. 

/E.G./ 9. WO 2014/110532 07/17/2014 WIPO 

Other Documents {include Author, Title, Date, and Place of Publication) 
Examiner Desig. 

Initial ID Document 

/E.G./ 10. 
Supplementary European Search Report in European Application No. 15774164, dated October 27, 
2017, 11 pages 

Examiner Signature Date Considered 
/ELIZABETH GWARTNEY/ 03/13/2018 

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with 
next communication to applicant. 

Substitute Disclosure Form 
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UNITED Sr A TES PA TENT AND TRADEMARK OFFICE 

APPLICATION NO. FILING DATE 

14/796,970 07/10/2015 

26191 7590 04/10/2018 

FISH & RICHARDSON P,C (TC) 
PO BOX 1022 
MINNEAPOLIS, MN 55440-1022 

FIRST NAMED INVENTOR 

Marija Vrljic 

UNITED STATES DEPARTMENT OF COMMERCE 
United States Patent and Trademark Office 
Address: COMMISSIONER FOR PATENTS 

P.O. Box 1450 
Alexandria, Virginia 22313-1450 
www.uspto.gov 

ATTORNEY DOCKET NO. CONFIRMATION NO. 

38767-0010001 8501 

EXAMINER 

GWARTNEY, ELIZABETH A 

ART UNIT PAPER NUMBER 

1791 

NOTIFICATION DATE DELIVERY MODE 

04/10/2018 ELECTRONIC 

Please find below and/or attached an Office communication concerning this application or proceeding. 

The time period for reply, if any, is set in the attached communication. 

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the 
following e-mail address(es): 

P ATDOCTC@fr.com 

PTOL-90A (Rev. 04/07) 
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UNITED STATES PATENT AND TRADEMARK OFFICE 

Commissioner for Patents 
United States Patent and Trademark Office 

P.O. Box 1450 
Alexandria, VA 22313-1450 

\I\N\/W.uspto.gov 

Application No. : 14796970 
Applicant : Vrljic 

Filing Date : 07/10/2015 
Date Mailed : 04/10/2018 

NOTICE TO FILE CORRECTED APPLICATION PAPERS 

Notice of Allowance Mailed 

This application has been accorded an Allowance Date and is being prepared for issuance. The 
application, however, is incomplete for the reasons below. 

Applicant is given two (2) months from the mail date of this Notice within which to respond. This 
time period for reply is extendable under 37 CFR 1.136(a) for only TWO additional MONTHS. 

The informalities requiring correction are indicated in the attachment(s). If the informality pertains to the 
abstract, specification (including claims) or drawings, the informality must be corrected with an 
amendment in compliance with 37 CFR 1.121 (or, if the application is a reissue application, 37 CFR 
1.173). Such an amendment may be filed after payment of the issue fee if limited to correction of 
informalities noted herein. See Waiver of 3 7 CFR 1. 3 12 for Documents Required by the Office of Patent 
Publication, 1280 Off. Gaz. Patent Office 918 (March 23, 2004). In addition, if the informality is not 
corrected until after payment of the issue fee, for purposes of 35 U.S.C. 154(b)(l)(iv), "all outstanding 
requirements" will be considered to have been satisfied when the informality has been corrected. A 
failure to respond within the above-identified time period will result in the application being 
ABANDONED. 

See attachment(s). 

A copy of this notice MUST be returned with the reply. Please address response to 
"Mail Stop Issue Fee, Commissioner for Patents, 

/NranHem/ 
Publication Branch 

P.O. Box 1450, Alexandria, VA 22313-1450". 

Office of Data Management 
(571) 272-4200 
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Application No. 14796970 Drawings filed: 07/10/2015 

DRAWINGS AND BRIEF DESCRIPTION OF DRAWINGS 
IN NON-COMPLIANCE WITH 37 CFR 1.84(u)(l) 

37 CFR 1.84(u)(l) states, "The different views must be numbered in consecutive Arabic 
numerals, starting with 1 ... Partial views intended to form one complete view, on one or 
several sheets, must be identified by the same number followed by a capital letter. View 
numbers must be preceded by the abbreviation 'FIG.' " 

Other methods of identification are improper, including Roman numerals (FIG. I, FIG, II, 
etc.) and alphabetic characters (FIG. A, FIG. B, etc.). Abbreviations and words other than 
"FIG." ("Illustration, 1" "Diagram 2," "Photo 3," etc.) are improper. 

D Applicant must submit drawings that number the views using consecutive Arabic numerals. 

D Applicant must amend the brief description of the drawings on Page(s) of the specification to show 
consecutive Arabic numerals. 

NOTE: Applicant is advised that the detailed description may voluntarily be amended to identify 
the drawings by Arabic numerals. 

W The drawing is continued onto a second page (or more) without proper labeling under 37 CFR 
1.84(u)(l). FIG(s).! 

D Applicant must submit drawings on which the view numbers are preceded by the abbreviation 
"FIG." 

□ Applicant must amend the brief description of the drawings on Page(s) of the specification to show 
view numbers preceded by the abbreviation "FIG." 

NOTE: Applicant is advised that the detailed description may voluntarily be amended to show 
view numbers preceded by the abbreviation "FIG." 
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UNITED STATES PATENT AND TRADEMARK OFFICE 

APPLICATION NO. FILING DATE 

14/796,970 07/10/2015 

26191 7590 04/11/2018 

FISH & RICHARDSON P.C. (TC) 
PO BOX 1022 
MINNEAPOLIS, MINNESOTA 55440-1022 
UNITED ST ATES OF AMERICA 

FIRST NAMED INVENTOR 

Marija Vrljic 

UNITED STATES DEPARTMENT OF COMMERCE 
United States Patent and Trademark Office 
Address: COMMISSIONERFORPATENTS 

P.O. Box 1450 
Alexandria, Virginia 22313-1450 
www.uspto.gov 

ATTORNEY DOCKET NO. 

38767-0010001 

CONFIRMATION NO. 

8501 

EXAMINER 

GWARTNEY. ELIZABETH A 

ART UNIT PAPER NUMBER 

1791 

NOTIFICATION DATE DELIVERY MODE 

04/11/2018 ELECTRONIC 

Please find below and/or attached an Office communication concerning this application or proceeding. 

The time period for reply, if any, is set in the attached communication. 

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the 
following e-mail address(es): 

P ATDOCTC@fr.com 

PTOL-90A (Rev. 04/07) 
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Supplemental 
Notice of Allowability 

Application No. 
14/796,970 
Examiner 
ELIZABETH A GWARTNEY 

Applicant(s) 
Vrljic et al. 
Art Unit 
1791 I 

AIA Status 
No 

-- The MAILING DA TE of this communication appears on the cover sheet with the correspondence address-­
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included 
herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS 
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative 
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308. 

1.~ This communication is responsive to RCE filed 17 October 2017, Printer RUSH 5 April 2018. 

DA declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on __ . 

2.0 An election was made by the applicant in response to a restriction requirement set forth during the interview on __ ; the 
restriction requirement and election have been incorporated into this action. 

3.~ The allowed claim(s) is/are 1-5,7-9, 11-12,32-43,45-52 and 56-58 . As a result of the allowed claim(s), you may be eligible to benefit 
from the Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For 
more information, please see http://www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to 
PPHfeedback@uspto.gov. 

4.0 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f). 

Certified copies: 

a) □All b) 0 Some *c) D None of the: 

1. D Certified copies of the priority documents have been received. 

2. D Certified copies of the priority documents have been received in Application No. __ . 

3. D Copies of the certified copies of the priority documents have been received in this national stage application from the 

International Bureau (PCT Rule 17.2(a)). 

* Certified copies not received: __ . 

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements 
noted below. Failure to timely comply will result in ABANDONMENT of this application. 
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE. 

5.0 CORRECTED DRAWINGS (as "replacement sheets") must be submitted. 

D including changes required by the attached Examiner's Amendment/ Comment or in the Office action of 
Paper No./Mail Date __ . 

Identifying indicia such as the application number {see 37 CFR 1.84{c)) should be written on the drawings in the front {not the back) of each 
sheet. Replacement sheet{s) should be labeled as such in the header according to 37 CFR 1.121{d). 

6.0 DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the 
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL. 

Attachment(s) 
1. D Notice of References Cited (PTO-892) 

2.~ Information Disclosure Statements (PTO/SB/08), 
Paper No./Mail Date . 

3.0 Examiner's Comment Regarding Requirement for Deposit 
of Biological Material __ . 

4.0 Interview Summary (PTO-413), 
Paper No./Mail Date. __ . 

U.S. Patent and Trademark Office 

5. D Examiner's Amendment/Comment 

6. D Examiner's Statement of Reasons for Allowance 

7. ~ Other XRUSH. 

/ELIZABETH GWARTNEY/ 
Primary Examiner, Art Unit 1791 

PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180406 
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Sheet _1_ of _n_ 
Substitute Disclosure Form U.S. Department of Commerce Attorney Docket No. 

I Af:~~;6,;;o Patent and Trademark Office 38767-0010001 

Information Disclosure Statement Applicant 

by Applicant Impossible Foods Inc. 
(Use several sheets if necessary) Filing Date I Group Art Unit 

(37 CFR § l.98(b )) July 10, 2015 

U.S. Patent Documents 
Examiner Desig. Document Publication Patentee Class Subclass Filing Date 
Initial ID Number Date If Appropriate 

1. 2001/0024677 9/27/2001 Bringe 

2. 2001/0049132 12/6/2001 Kringelum et al. 

3. 2003/0198700 10/23/2003 Gruber 

4. 2003/0224476 12/4/2003 Chou 

5. 2004/0151778 8/5/2004 Richard et al. 

6. 2004/0161513 8/19/2004 Akashe et al. 

7. 2005/003 7111 2/17/2005 Berry 

8. 2006/0035003 2/16/2006 McMindes et al. 

9. 2006/0233721 10/19/2006 Tamarkin et al. 

10. 2007 /0269567 11/22/2007 McMindes et al. 

11. 2007 /0269571 11/22/2007 Akita et al. 

12. 2007 /0269583 11/22/2007 McMindes et al. 

13. 2008/0226810 9/18/2008 Passe et al. 

14. 2008/0254168 10/16/2008 Mueller et al. 

15. 2008/0268112 10/30/2008 Rolan et al. 

16. 2008/0292749 11/27/2008 Goodwins et al. 

17. 2008/0299254 12/4/2008 Kim et al. 

18. 2009/0264520 10/22/2009 Bhagat et al. 

19. 2009/0274817 11/5/2009 Yamaguchi et al. 

20. 2010/007 4998 3/25/2010 Vega et al. 

21. 2010/0136201 6/3/2010 Bigeard et al. 

22. 2010/0233347 9/16/2010 Uhrhan 

23. 2010/0249560 9/30/2010 Levinson et al. 

24. 2010/0281765 11/11/2010 Schwartz 

25. 2010/0311950 12/9/2010 Kugitani 

26. 2011/0008502 1/13/2011 Hosomi et al. 

27. 2011/0064862 3/17/2011 McCready et al 

Date Considered Examiner Signature 
/ELIZABETH GWARTNEY/ 02/18/2016 

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with 
next communication to applicant. 

Substitute Disclosure Form 

ALL REFERENCES CONSIDERED EXCEPT WHERE LINED THROUGH. /E.G./ 
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Sheet __l___ of _l2._ 

Substitute Disclosure Form U.S. Department of Commerce Attorney Docket No. Application No. 
Patent and Trademark Office 38767-0010001 14/796,970 

Information Disclosure Statement Applicant 

by Applicant Impossible Foods Inc. 
(Use several sheets if necessary) Filing Date Group Art Unit 

(37 CFR § l.98(b )) July 10, 2015 
U.S. Patent Documents 
Examiner Desig. Document Publication Patentee Class Subclass Filing Date 
Initial ID Number Date If Aooropriate 

28. 2011/0065847 3/17/2011 Miwa et al. 

29. 2011/0081386 4/7/2011 Guth et al. 

30. 2011/0081435 4/7/2011 Guth et al. 

31. 2011/0117180 5/19/2011 Yan et al. 

32. 2011/0286992 11/24/2012 Gruber et al. 

33. 2011/0288389 11/24/2011 Levinson et al. 

34. 2012/0059150 3/8/2012 Moloney et al. 

35. 2012/0093994 4/19/2012 Hsieh et al. 

36. 2013/0004617 1/3/2013 Zhang et al. 

37. 3,658,550 4/25/1972 Hawley 

38. 3,693,533 9/26/1972 Liepa 

39. 3,829,582 8/13/1974 Guadagni et al. 

40. 3,870,801 3/11/1975 Tombs 

41. 3,973,043 8/3/1976 Lynn 

42. 3,966,985 6/29/1976 Jonas 

43. 4,045,587 8/30/1977 Katz et al. 

44. 4,094,997 6/13/1978 Aishima et al. 

45. 4,218,487 8/19/1980 Jaeggi 

46. 4,435,438 3/6/1984 Lehnhardt et al. 

47. 4,604,290 8/5/1986 Lee et al. 

48. 4,678,676 7/7/1987 Ishizuka et al. 

49. 4,994,285 2/19/1991 Hisano et al. 

50. 5,055,310 10/18/1991 Nonaka et al. 

51. 5,264,239 11/23/1993 Comet et al. 

52. 5,443,852 8/22/1995 Shahidi et al. 

53. 5,650,554 7/22/1997 Moloney et al. 

54. 5,753,295 5/19/1998 Goldman 

55. 5,807,601 9/15/1998 Carpenter et al 

Examiner Signature Date Considered 

/ELIZABETH GWARTNEY/ 02/18/2016 

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with 
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FIG. I 

SEQ ID N0:1 Vigna radiata 
MTTTLERGFTEEQEALVVKSWNVMKKNSGELGLKFFLKIFEIAPSAQKLFSFLRDSTVP 
LEQNPKLKPHAVSVFVMTCDSAVQLRKAGKVTVRESNLKKLGATHFRTGVANEHFEVTK 
FALLETIKEAVPEMWSPAMKNAWGEAYDQLVDAIKYEMKPPSS 

SEQ ID N0:2 Methylacidiphilum infernorum 
MIDQKEKELIKESWKRIEPNKNEIGLLFYANLFKEEPTVSVLFQNPISSQSRKLMQVLG 
ILVQGIDNLEGLIPTLQDLGRRHKQYGVVDSHYPLVGDCLLKSIQEYLGQGFTEEAKAA 
WTKVYGIAAQVMTAE 

SEQ ID N0:3 Aquifex aeolicus 
MLSEETIRVIKSTVPLLKEHGTEITARMYELLFSKYPKTKELFAGASEEQPKKLANAII 
AYATYIDRLEELDNAISTIARSHVRRNVKPEHYPLVKECLLQAIEEVLNPGEEVLKAWE 
EAYDFLAKTLITLEKKLYSQP 

SEQ ID N0:4 Glycine max 
MGAFTEKQEALVSSSFEAFKANIPQYSVVFYTSILEKAPAAKDLFSFLSNGVDPSNPKL 
TGHAEKLFGLVRDSAGQLKANGTVVADAALGSIHAQKAITDPQFVVVKEALLKTIKEAV 
GDKWSDELSSAWEVAYDELAAAIKKAF 

SEQ ID N0:5 Hordeum vulgare 
MSAAEGAVVFSEEKEALVLKSWAIMKKDSANLGLRFFLKIFEIAPSARQMFPFLRDSDV 
PLETNPKLKTHAVSVFVMTCEAAAQLRKAGKITVRETTLKRLGGTHLKYGVADGHFEVT 
RFALLETIKEALPADMWGPEMRNAWGEAYDQLVAAIKQEMKPAE 

SEQ ID N0:6 Magnaporthe oryzae 
1 mdgavrldwt gldltgheih dgvpiasrvq vmvsfplfkd qhiimsskes psrksstigq 

61 strngscqad tqkgqlppvg ekpkpvkenp mkklkemsqr plptqhgdgt yptekkltgi 
121 gedlkhirgy dvktllamvk sklkgeklkd dktmlmervm qlvarlptes kkraeltdsl 
181 inelwesldh pplnylgpeh syrtpdgsyn hpfnpqlgaa gsryarsvip tvtppgalpd 
241 pglifdsimg rtpnsyrkhp nnvssilwyw atiiihdifw tdprdintnk sssyldlapl 
301 ygnsqemqds irtfkdgrmk pdcyadkrla gmppgvsvll imfnrfhnhv aenlalineg 
361 grfnkpsdll egeareaawk kydndlfqva rlvtsglyin itlvdyvrni vnlnrvdttw 
421 tldprqdaga hvgtadgaer gtgnavsaef nlcyrwhsci sekdskfvea qfqnifgkpa 
481 sevrpdemwk gfakmeqntp adpgqrtfgg fkrgpdgkfd dddlvrcise avedvagafg 
541 arnvpqamkv vetmgiiqgr kwnvaglnef rkhfhlkpys tfedinsdpg vaealrrlyd 
601 hpdnvelypg lvaeedkqpm vpgvgiapty tisrvvlsda vclvrgdrfy ttdftprnlt 
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661 nwgykevdyd lsvnhgcvfy klfirafpnh fkqnsvyahy pmvvpsenkr ilealgradl 
721 fdfeapkyip prvnitsygg aeyiletqek ykvtwheglg flmgegglkf mlsgddplha 
781 qqrkcmaaql ykdgwteavk afyagmmeel lvsksyflgn nkhrhvdiir dvgnmvhvhf 
841 asqvfglplk taknptgvft eqemygilaa ifttiffdld psksfplrtk trevcqklak 
901 
961 

1021 
1081 
1141 

ID 
1 

61 
121 
181 
241 
301 
361 
421 
481 

ID 

lveanvklin 
amvpnqaqvf 
syreaavddv 
vgphaclgrd 
pfpvtmrvmw 

kipwsrgmfv 
aqavdyylsp 
vkedngrqvp 
asqiaitemf 
dde 

gkpakdepls iygktmikgl kahglsdydi awshvvptsg 
agmhyipeih mvalqpstpe tdalllgyam egirlagtfg 
vkagdrvfvs fvdaardpkh fpdpevvnpr rpakkyihyg 
rclfrrrnvr rvpgpqgelk kvprpggfyv ymredwgglf 

NO:7 Fusarium oxysporum 
MKGSATLAFA LVQFSAASQL VWPSKWDEVE DLLYMQGGFN KRGFADALRT CEFGSNVPGT 
QNTAEWLRTA FHDAITHDAK AGTGGLDASI YWESSRPENP GKAFNNTFGF FSGFHNPRAT 
ASDLTALGTV LAVGACNGPR IPFRAGRIDA YKAGPAGVPE PSTNLKDTFA AFTKAGFTKE 
EMTAMVACGH AIGGVHSVDF PEIVGIKADP NNDTNVPFQK DVSSFHNGIV TEYLAGTSKN 
PLVASKNATF HSDKRIFDND KATMKKLSTK AGFNSMCADI LTRMIDTVPK SVQLTPVLEA 
YDVRPYITEL SLNNKNKIHF TGSVRVRITN NIRDNNDLAI NLIYVGRDGK KVTVPTQQVT 
FQGGTSFGAG EVFANFEFDT TMDAKNGITK FFIQEVKPST KATVTHDNQK TGGYKVDDTV 
LYQLQQSCAV LEKLPNAPLV VTAMVRDARA KDALTLRVAH KKPVKGSIVP RFQTAITNFK 
ATGKKSSGYT GFQAKTMFEE QSTYFDIVLG GSPASGVQFL TSQAMPSQCS 

NO:8 Fusarium graminearum 
1 masatrqfar aatratrngf aiaprqvirq qgrryyssep aqksssawiw ltgaavagga 
61 gyyfygnsas satakvfnps kedyqkvyne iaarleekdd yddgsygpvl vrlawhasgt 

121 ydketgtggs ngatmrfape sdhganagla aardflqpvk ekfpwitysd lwilagvcai 
181 qemlgpaipy rpgrsdrdvs gctpdgrlpd askrqdhlrg ifgrmgfndq eivalsgaha 
241 lgrchtdrsg ysgpwtfspt vltndyfrll veekwqwkkw ngpaqyedks tkslmmlpsd 
301 ialiedkkfk pwvekyakdn daffkdfsnv vlrlfelgvp faqgtenqrw tfkpthqe 

SEQ ID NO: 9 Chlamydomonas eugametos 
MSLFAKLGGREAVEAAVDKFYNKIVADPTVSTYFSNTDMKVQRSKQFAFLAYALGGASE 
WKGKDMRTAHKDLVPHLSDVHFQAVARHLSDTLTELGVPPEDITDAMAVVASTRTEVLN 
MPQQ 

SEQ ID NO:10 Tetrahymena pyriformis 
MNKPQTIYEKLGGENAMKAAVPLFYKKVLADERVKHFFKNTDMDHQTKQQTDFLTMLLG 
GPNHYKGKNMTEAHKGMNLQNLHFDAIIENLAATLKELGVTDAVINEAAKVIEHTRKDM 
LGK 
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SEQ ID N0:11 Paramecium caudatum 
MSLFEQLGGQAAVQAVTAQFYANIQADATVATFFNGIDMPNQTNKTAAFLCAALGGPNA 
WTGRNLKEVHANMGVSNAQFTTVIGHLRSALTGAGVAAALVEQTVAVAETVRGDVVTV 

SEQ ID N0:12 Aspergillus niger 
MPLTPEQIKIIKATVPVLQEYGTKITTAFYMNMSTVHPELNAVFNTANQVKGHQARALA 
GALFAYASHIDDLGALGPAVELICNKHASLYIQADEYKIVGKYLLEAMKEVLGDACTDD 
ILDAWGAAYWALADIMINREAALYKQSQG 

SEQ ID N0:13 Zea mays 
MALAEADDGAVVFGEEQEALVLKSWAVMKKDAANLGLRFFLKVFEIAPSAEQMFSFLRD 
SDVPLEKNPKLKTHAMSVFVMTCEAAAQLRKAGKVTVRETTLKRLGATHLRYGVADGHF 
EVTGFALLETIKEALPADMWSLEMKKAWAEAYSQLVAAIKREMKPDA 

SEQ ID N0:14 Oryza sativa subsp. japonica 
MALVEGNNGVSGGAVSFSEEQEALVLKSWAIMKKDSANIGLRFFLKIFEVAPSASQMFS 
FLRNSDVPLEKNPKLKTHAMSVFVMTCEAAAQLRKAGKVTVRDTTLKRLGATHFKYGVG 
DAHFEVTRFALLETIKEAVPVDMWSPAMKSAWSEAYNQLVAAIKQEMKPAE 

SEQ ID N0:15 Arabidopsis thaliana 
MESEGKIVFTEEQEALVVKSWSVMKKNSAELGLKLFIKIFEIAPTTKKMFSFLRDSPIP 
AEQNPKLKPHAMSVFVMCCESAVQLRKTGKVTVRETTLKRLGASHSKYGVVDEHFEVAK 
YALLETIKEAVPEMWSPEMKVAWGQAYDHLVAAIKAEMNLSN 
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SEQ ID NO:16 Pisum sativum 
MGFTDKQEALVNSSWESFKQNLSGNSILFYTIILEKAPAAKGLFSFLKDTAGVEDSPKL 
QAHAEQVFGLVRDSAAQLRTKGEVVLGNATLGAIHVQRGVTDPHFVVVKEALLQTIKKA 
SGNNWSEELNTAWEVAYDGLATAIKKAMT 

SEQ ID NO:17 Vigna unguiculata 
MVAFSDKQEALVNGAYEAFKANIPKYSVVFYTTILEKAPAAKNLFSFLANGVDATNPKL 
TGHAEKLFGLVRDSAAQLRASGGVVADAALGAVHSQKAVNDAQFVVVKEALVKTLKEAV 
GDKWSDELGTAVELAYDELAAAIKKAY 

SEQ ID NO:18 Bos taurus 
MGLSDGEWQLVLNAWGKVEADVAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS 
EDLKKHGNTVLTALGGILKKKGHHEAEVKHLAESHANKHKIPVKYLEFISDAIIHVLHA 
KHPSDFGADAQAAMSKALELFRNDMAAQYKVLGFHG 

SEQ ID NO:19 Sus scrofa 
MGLSDGEWQLVLNVWGKVEADVAGHGQEVLIRLFKGHPETLEKFDKFKHLKSEDEMKAS 
EDLKKHGNTVLTALGGILKKKGHHEAELTPLAQSHATKHKIPVKYLEFISEAIIQVLQS 
KH PGDFGADAQGAMSKALELFRNDMAAKYKELGFQG 

SEQ ID NO: 20 Equus caballus 
MGLSDGEWQQVLNVWGKVEADIAGHGQEVLIRLFTGHPETLEKFDKFKHLKTEAEMKAS 
EDLKKHGTVVLTALGGILKKKGHHEAELKPLAQSHATKHKIPIKYLEFISDAIIHVLHS 
KH PGDFGADAQGAMTKALELFRNDIAAKYKELGFQG 

SEQ ID NO: 21 Nicotiana benthamiana 
MSSFTEEQEALVVKSWDSMKKNAGEWGLKLFLKIFEIAPSAKKLFSFLKDSNVPLEQNA 
KLKPHSKSVFVMTCEAAVQLRKAGKVVVRDSTLKKLGATHFKYGVADEHFEVTKFALLE 
TIKEAVPEMWSVDMKNAWGEAFDQLVNAIKTEMK 
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SEQ ID NO: 22 Bacillus subtilis 
MGQSFNAPYEAIGEELLSQLVDTFYERVASHPLLKPIFPSDLTETARKQKQFLTQYLGG 
PPLYTEEHGHPMLRARHLPFPITNERADAWLSCMKDAMDHVGLEGEIREFLFGRLELTA 
RHMVNQTEAEDRSS 

SEQ ID NO: 23 Corynebacterium glutamicum 
MTTSENFYDSVGGEETFSLIVHRFYEQVPNDDILGPMYPPDDFEGAEQRLKMFLSQYWG 
GPKDYQEQRGHPRLRMRHVNYPIGVTAAERWLQLMSNALDGVDLTAEQREAIWEHMVRA 
ADMLINSNPDPHA 

SEQ ID NO: 24 Synechocystis PCC6803 
MSTLYEKLGGTTAVDLAVDKFYERVLQDDRIKHFFADVDMAKQRAHQKAFLTYAFGGTD 
KYDGRYMREAHKELVENHGLNGEHFDAVAEDLLATLKEMGVPEDLIAEVAAVAGAPAHK 
RDVLNQ 

SEQ ID NO: 25 Synechococcus sp. PCC 7335 
MDVALLEKSFEQISPRAIEFSASFYQNLFHHHPELKPLFAETSQTIQEKKLIFSLAAII 
ENLRNPDILQPALKSLGARHAEVGTIKSHYPLVGQALIETFAEYLAADWTEQLATAWVE 
AYDVIASTMIEGADNPAAYLEPELTFYEWLDLYGEESPKVRNAIATLTHFHYGEDPQDV 
QRDSRG 

SEQ ID NO: 26 Nostoc commune 
MSTLYDNIGGQPAIEQVVDELHKRIATDSLLAPVFAGTDMVKQRNHLVAFLAQIFEGPK 
QYGGRPMDKTHAGLNLQQPHFDAIAKHLGERMAVRGVSAENTKAALDRVTNMKGAILNK 

SEQ ID NO: 27 Bacillus megaterium 
MREKIHSPYELLGGEHTISKLVDAFYTRVGQHPELAPIFPDNLTETARKQKQFLTQYLG 
GPSLYTEEHGHPMLRARHLPFEITPSRAKAWLTCMHEAMDEINLEGPERDELYHRLILT 
AQHMINSPEQTDEKGFSH 
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POCCIIIVICKOE ArEHTCTBO 
no nATEHTAM Iii TOBAPHblM 3HAKAM 

c
19

) RU (11
) 2 144 293 <
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(
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) MnK
7 A 23 C 23/00, 19/02, A 23 L 

1/325 

c12) on111CAHll1E 111306PETEHll1fl K nATEHTY POCCVILIICKOL/1 <l>E.QEPAL.J.111111 

(21 ), (22) 3a5lBKa 99106553/13, 05.04.1999 

(24) ,QaTa H8'--JaJla ,Q81ACTBv15l naTeHTa: 05.04.1999 

(46) ,O.arn ny6nv1Kal..\v1v1: 20.01.2000 

(56) CCblnKl-1: RU 2113138 C1, 20.06.98. SU 1604318 
A1, 07.11.90. FR 2023743 A, 21.08.70. 

(98) Agpec Afl5l nepenv1cKv1 
690600, BilaAHBOCTOK, rcn, yn.nyroBafl 52-6, 
,Qanbpb16BTY3, Ll,eHTp no oxpaHe npaB 
l1HTeJ1JleKTyaJ1bHOM co6CTBeHHOCTl1 

(71) 3a51Bv1TeJlb: 
AanbHeBocro'-tHbliii rocyAapcrBeHHbtM 
TeXHH'-teCKll'IH pb160X03SIHCTBeHHblH YHHBepc11TeT 

(72) l/l3o6peTmenb: KnacceH H.B., 
OneiiiHHK B.B. 

(73) naT8HT006Jla,Q8T8Jlb: 
,QaJlbHeBOCTO'-IHblH rocyAapCTBeHHblM 

TeXHl1'-18CKll'IH pbt60X03SIHCTB8HHblH YHHBepc11TeT 

(54) cnoco6 nonYLJEHlilrl 6EnKOBOVI MACCbl "KnAHBl/1" 

(57) Pecpepar 
l/1306peTeHv1e MO)KeT 661Tb v1cnOJ1630BaHO B 

nl-4ll.\eBoiil npOMblWJleHHOCTl-4, B '-laCTHOCTl-4 npl-4 
npOl-1380,[l,CTBe MOJlO'-IHblX, MS1CHblX 1-4 pb16HblX 
v13genv1iil. Cnoco6 BKJlKJ'-laeT cMeweHv1e )Kl-1,[l,Koro 
KOMnOHeHTa, pb16Horo cpapwa, iKv1pOBOrn 
KOMnOHeHTa (,,1 noBapeHHOiil COJlv1, 
3MYilbrv1pOBaHv1e 1-4 CTPYKTypoo6pa30BaHv1e 
CM8Cv1. nepe,o, 3MYJlbfl,,lpOBaHltleM B CM8Cb 
gonOJlHv1T0JlbHO BHOCflT HanOJlHv1T0Jlb. nocne 
3MYilbr1-4pOBaHl-45l CM0Cb cpopMyKJT, npo4ecc 
cTpyKTypoo6pa3oBaHlt15l ocyll.\eCTBJl5lKJT 
3aMopa)Klt1BaHv1eM CMecv1, npv1 3TOM 

-1-

V1Hrpe,o,v1eHTbl 6epyT B cne,QylOll.\ltlX 
COOTHOWeHv15lX, Mac.%: )1{1,,1AKV1V1 

KOMnOHeHT-8,5-89,0; pb16Hbliil cpapw-10,0-55,0; 
iKV1pOBOii1 KOMnOHeHT- 0,5-35,0; noBapeHHa5l 
COJlb-0,5-1,5, HanOJlHVITeJlb- 0-35,0. 
BapbltlpOBaHltle COOTHOW0Hltlf!Mltl VICXO,[l,HblX 
V1Hrpe,o,v1eHTOB B 335lBJl8HHblX VIHTepBanax, 
Bbl60p COOTBeTCTBYIOll.\ltlX }Kv1AKOro KOMnOHeHTa, 
>KltlpOBoro KOMnOHeHTa ltl HanOJlHltlTeJlfl 
no3B0Jl5l!OT nony'-IV1Tb 6eJlKOBYIO Macey C 
WltlpOKVIM cneKTpOM apraHonenTV1'-10CKV1X 
CBOiilCTB, npltlCYll.\ltlX pa3Jlltl'-IHblM HarypanbHblM 
npogyKTaM. 6 3.n. cp-nb1. 
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FOR PATENTS AND TRADEMARKS 

C
12) ABSTRACT OF INVENTION 

(21 ), (22) Application: 99106553/13, 05.04.1999 

(24) Effective date for property rights: 05.04.1999 

(46) Date of publication: 20.01.2000 

(98) Mail address: 
690600, Vladivostok, GSP, ul.Lugovaja 52-B, 
Dal'rybvtuz, Tsentr po okhrane prav 
intellektual'noj sobstvennosti 

(71) Applicant 
Dal'nevostochnyj gosudarstvennyj 
tekhnicheskij rybokhozjajstvennyj universitet 

(72) Inventor Klassen N.V., 
Olejnik V.V. 

(73) Proprietor: 
Dal'nevostochnyj gosudarstvennyj 
tekhnicheskij rybokhozjajstvennyj universitet 

(54) METHOD OF PRODUCING ALBUMEN MASS "KLANVl 0 

(57) Abstract 
FIELD: food industry, particularly, 

preparation of dairy, meat and fish 
products. SUBSTANCE: method involves mixing 
of liquid component, minced fish, fat 
component and common salt, emulsifying and 
structuring of the mass. Before emulsifying 
filler is additionally introduced in the 

-2-

mixture and the latter is formed Structure 
formation is carried out by freezing the 
mixture. All components are used in the 
following ratio, mas.% liquid component, 
8.5-89.0; minced fish, 10.0-55.0; fat 
component, 0.5-35.0; common salt, 0.5-1 5; 
filler, 0-35.0. EFFECT higher 
organoleptical properties. 7 cl, 19 ex 
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:::a 
C: 

...a. 

(") 

...a. 

l/1306peTeH111e OTHOCIIITC>'l K n111ll.\eBolii 

npOMblWJleHHOCTIII 111 MO}KeT 661Tb 111cnOJlb30BaHO 

np111 np01113BOACTBe MOJlO'-IHblX, M5lCHblX 111 

pbi6HblX 1113gen1111ii. 

ll13BecTeH cnoco6 nonyYeH111>1 6enKoBolii 

MaCCbl C BOJlOKHIIICTOlii CTpyKrypolii Ill 

HeliiTpanbHblM BKYCOM 111 3anaxoM, 

OCYU\eCTBJl5leMbllii cnegyl0Ll\111M o6pa30M: B 

nacTep11130BaHHOe 111 OXJla}l{,l],eHHOe AO 

TeMnepaTypbi 34°C o6e3)K111peHHOe MOJlOKO 

BHOC5lT 20-30 r (1113 paCYeTa Ha 100 Kr MOJlOKa) 

XI10p111CTOro KaJlbl.\1115'1, 2-5% 3aKBaCKIII 1113 

TepMOqJll1JlbHOro CTpenTOKOKKa HeCJlll13111CTOlii 

paCbl, Bb1gep)Ki11Ba10T 30 MvlH np111 

nepeMeWIIIBaHvllll III A06aBJl>'llOT 2 

MOJlOKOCBepTblBalOll.\ero cpepMeHTa. Yepe3 

30-35 MVIH nony4eHHblV1 crycTOK pe)KyT Ha Ky6L4KL4 

2-6 CM c OAHOBpeMeHHblM nOAOrpeBOM AD 

36-42 °c, CblBOpOTKY ygam,IOT, crycTOK COJl5lT, 

Y8A/J,8p1113YIOT np111 Harpy3Ke 1 ,0-1 ,5 Kr Ha 1 Kr 

Maccb1 np111 36-42°C. Yepe3 30-40 Mll1H nnacT 

AP065lT, HarpeBalOT AO 65-72 °C np111 

nepeMeWll1B8Hll1111 AO nony'-leHlll5l T8CT006pa3HOlii 

MaCCbl' KOTopyio cpopMylOT B 6JlOKll1 111 

OXJla}l{,l],alOT (ABTOpCKOe CBIIIAeTeJlbCTBO CCCP, 

N 1604318, Kil. A 23 C 19/06, 1990) 

He/J,OCTaTK3MIII /J,3HHOro cnoco6a 5lBJlHIOTCH 

TPYA08MKOCTb npm-1ecca, BblCOKas:t CTOll1MOCTb 

npOAYKTa 1113-33 111cnOJlb30BaHll15l MOJl04HOro 

CbipbH, 6aKTep111aJ1bHOlii 3aKBaCKll1 111 

MOJlOKOCBepTblBalOLl\8ro cj:JepMeHTa. 

Ha1-16onee 6Jli113Kl-1M K 3a51BJl51eMOMY 

TeXHll1'-leCKOMY peweHl-1!0 no COBOKYnHOCTIII 

06ll.\lllX cyll.\eCTBeHHblX np1113H3KOB 51BJl51eTC5l 

cnoco6 nony4eH1-1>1 pb16Horo npOAYKTa rnna 

TBOpor, BKJllO'-lalOLl\llllii CMeweH111e pbi6Horo 

cpapwa, paCTIIITeJlbHOro Macna (}KlllpOBOlii 

KOMnOHeHT), nosapeHHOlii COJllll Ill B0/J,bl (}KIIIAKvllii 

KOMnOHeHT), 3MYJ1brlllpOBaH111e Ill 

CTpyKTypoo6pa30B8Hllle 1--lCXO.QHblX KOMnOHeHTOB, 

B35lTblX B COOTHOWeHlll5lX, Mac.%: pbi6Hblll1 

cpapw- 15-25, pacrnrnnbHoe Maeno- 1 0-25, 

nosapeHH351 COJlb- 1 ,0-1 ,5, BO/J,a - OCTaJlbHOe. 

npol.\eCC CTpyKrypoo6pa30BaHIIIH OCYU\8CTBJl5llOT 

HarpeBaHl-1eM CMec111 np111 noCTOflHHOM 

nepeMeWl-1B8Hil1111 AO o6pa30B3Hil1fl arnoMepaTOB 

TBOpara. nonyYeHHblll1 npO/J,YKT IIIMeeT 

opraHonenTll1Y8CKllle CBOliiCTBa, aHanorll1'-IHble 

HaTypailbHOMY TBOpory (naTeHT P<l>, N 2113138, 

Kil. A 23 L 1/325, 1998). 

He/J,OCTaTKOM /J,8HHOro cnoco6a flBJ15leTCfl 

H8B03MO,KHOCTb nanyYeHlll5l npa/J,yKra C 

WlllpOKl-1M cneKTpOM opraHonenTlll'-leCKIIIX 

CBOll1CTB. 

38,[l,a'-lelii HaCTOHLl\ero 111306peTeHlll5l 

5lBJl510TC5l nony4eH111e 6eJlKOBOll1 MaCCbl C 

W111pOKl-1M cneKTpOM apraHonenTll1'-18CKIIIX 

CBOliiCTB. 

nocTaBJleHHa5l 3aAa4a pewaeTc5l TeM, YTO B 

1113B8CTHOM cnoco6e, BKJllOYalOLl\8M CMeweH111e 

}1{111/J,KOro KOMnOHeHTa, pb16Horo cpapwa, 

}1{111POBOro KOMnOHeHTa Ill noBapeHHOlii COJ1111, 

3MYJ1br111posaH1-1e 111 cTpyKTypoa6pa30BaH111e 

CMeCIII, nepe/J, 3MYJlbrlllpOBaHll1eM B CMeCb 

/J,OnOJlHll1T0JlbHO BHOC5lT HanOJlHIIIT0Jlb, nocne 

3MYJlbrlllpOBaHl-15l CM8Cb cpopMylOT, npOL\8CC 

CTpyKTypoo6pa30BaHll1fl OCYll.\eCTBJlHIOT 

3aMOp8}1{111B8Hll1eM CMeCIII, np111 3TOM 

IIIHrpe,q1-1eHTbl 6epyT B cne,qyl0ll.\111X 

COOTHOW8Hlll5lX, Mac.%: 

}KV1,QKll1V1 KOMnOH8HT - 8,5-89,0 

Pb16Hb11ii cj:Japw - 10,0-55,0 

}Kviposoai\ KOMnOH8HT - 0,5-35,0 

nosapeHHaH conb - 0,5-1,5 

HanOflHl--1T8Jlb - 0-35,0 
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Bapb111pOB3Hllle COOTHOW0Hll151Mll1 IIICXO,QHblX 

l-1Hrpe,q1-1eHTOB B 38flBJl8HHblX l-1HTepBanax 

no3BOJlH8T nony'-1111Tb 6eJlKOBYIO Macey C 

WlllpOKIIIM cneKTpOM opraHonenTlll'-leCKIIIX 

CBOi:1CTB, nplllCYLl\l-1X HaTypanbHblM npofJ,yKTaM. 

Hanp111Mep Cblpy, lllfllll M51CY TennoKpOBHblX 

}Kl,1BOTHblX, 111Jllll MflCY nTIIIL\bl, IIIJllll M51CY pbi6bi, 

l,1Jllll M5lCY 6ecn03BOHO'-IHblX, 111Jllll rp1-16aM. ,IJ,.nH 

yc1,1neHll1fl BKYC8 1-1 3anaxa BHOC5lT 

COOTBeTCTBYIOLl\llllii }Kl,1/J,Kllllii KOMnOHeHT, ,K1,1pOBOlii 

KOMnOH8HT 1--1 HanOflHl--1T8Jlb. 

,IJ,.nfl nonyYeH111>1 npo,o,yKrn, 111M111rnpyioll.\ero 

Cblp, B Ka'-leCTBe }Kl,1/J,KOro KOMnOHeHTa 

1,1cnOJlb3YIOT 

( HOpMan 11130B3HHOe, 

BOCCT8HOBJ18HHOe 

CblBOparny). 

MOJlOYHOe Cblpbe 

a6e3}K111peHHOe IIIJllll 

MOJlOKO l-1Jllll MOJlO'-IHYIO 

,IJ,.nfl nony'-leHll1fl npOAYKTa C HeliiTp8IlbHblM 

1,1 3anaxoM 111 CJlOl-1CTO-BOJlOKHl-1CTOll1 BKYCOM 

CTpyKrypolii B Ka'-leCTBe }1{111/J,KOro KOMnOHeHTa 

1,1cnOJlb3YIOT BOAY 111Jllll coesyio /J,l-1Cnepc11110 

(0, 1-8,0%-HYIO A111cnepc1-110 caesoro 1113on>1Ta B 

BO,Qe IIIJllll coeBoe MOJlOKO, nony4eHHOe 1113 

coeBblX 6060B). 

,IJ,.n,:i nonyL1eH1-15l npo,o,yKTa, 111M111rnpy10ll.\ero 

M5lCO TennoKpOBHblX }KIIIBOTHblX (roB51,[l,IIIHbl, 

6apaHIIIHbl, CBl-1Hl-1Hbl 1,1 AP-), l,1Jllll M5lCO nTIIILJ,bl 

(KYPIIIL\bl, IIIHAeliiK111 111 AP-), 111n111 M5lco pb16b1 

(JlOCOGeBblX, oceTpOBblX Ill AP,), l,1Jll,1 MflCO 

6ecn03BOHO'-IHblX (Kpa6oB, KpeBeTOK, OMapa, 

JlaHrycTa, rpe6ewKa, YCTPll1L\bl, K8JlbMapa Ill 

AP ), B Ka4eCTBe }Kl,1/J,KOro KOMnOHeHTa 

1,1cnOJlb3YIOT 6ynbOH nocne TepM111'-18CKOll1 

o6pa60TKVI (BapKL4, 6naHWL4p0B8HVl5l Ill AP ) M51Ca 

l,1Jllll nlllll.\0BblX OTXO/J,OB (KOCTelii, ronoB, KO}KIII Ill 

AP-) TennoKpOBHblX }KIIIBOTHblX, 111Jlll1 nTIIIL\bl, IIIJllll 

pb16bi, IIIJllll 6ecn03BOH04HblX; Aflfl nonyYeHlll5l 

npO/J,YKTa, IIIMIIITIIIPYIOLl\8rD rp1116bl, B KaYeCTBe 

}Kl,1/J,KOro KOMnOHeHTa 111cnOflb3YIOT 6yJlbOH nocne 

TepMIIIY8CKOlii o6pa60TKIII (BapKl-1, 

6JlaHWV1pOB8Hlll5l 111 AP-) rp11160B. 

,IJ,.n,:i nonyYeHIIIH npo,o,yKrn, IIIMl-1TIIIPYIOll.\ero 

Cblp, 111Jllll M5lCO TennoKpOBHblX >KIIIBOTHblX, IIIJllll 

MflCO nTIIILJ,bl, IIIJllll M5lCO pbi6bi, 111Jllll M5lCO 

6ecn03BOH04HblX, B K340CTBe HanOJlHl-1T0Jlfl 

IIICnOJlb3YIOT COOTB8TCTB0HHO Cblp (M5lrKll1111, 

TBep/J,bllii Ill AP ), lllfll,1 M5lCO TennoKpOBHblX 

}KIIIBOTHblX, IIIJllll MflCO nTIIIL\bl, l-1Jlll1 MflCO pbi6bi, 

IIIJllll MflCO 6ecn03BOHOYHblX; Afl5l nonyYeHll1fl 

npO/J,YKTa, 111Ml-1TIIIPYIOLl\8rD rp1116bl. B Ka'-leCTBe 

HanOJlHll1T8JlH IIICnOJlb3YIOT rp1116bl. 

,D.nfl nonyYeHlll5l npo,o,yKTa, IIIMIIITIIIPYIOLl\ero 

Cblp, 111Jllll MflCO TennoKpOBHblX }KIIIBOTHblX, IIIJllll 

MflCO nTIIIL\bl, IIIJllll M5lCO pbi6bi, IIIJllll MflCO 

6ecn03BOHO'-IHblX, IIIJllll rp1116bi, B Ka'-leCTBe 

HanOJlHIIITern, IIICnOJlb3YIOT COOTBeTCTBYIOU\llle 

BKYCOapoMan1YeCKl/le A06aBKIII (Hanp111Mep, 

CblPHYIO, IIIJllll rDB5l}KblO, IIIJll,1 KYPll1HYIO, 111Jlll1 

JlOCOGeBYIO, l--1JlL4 Kpa60BYIO, ltlfllll rp1--16Hy10 1--1 T.A.). 

,D.nfl nony'-leHlll5l npo,o,yKTa, IIIMIIITIIIPYIOLl\ero 

no BHewHeMy BIIIAY Cbip, 111Jllll M5lCO 

TennoKpOBHblX }KIIIBOTHblX, IIIJll,1 MflCO nTIIIL\bl, IIIJllll 

MflCO pbi6bi, lllfllll MflCO 6ecn03BOHO'-IHblX, IIIJllll 

rp1116bi, nocne 3aMopa}Kll1BaHll15l Ha nosepXHOCTb 

npo/J,yKTa HaHOCflT nlllll\8B0111 Kp8CIIIT8Jlb 

COOTB8TCTBYIOU\8rD l.\B8Ta. 

B Ka'-leCTBe }K111pOBOro KOMnOHeHTa 

111cnonb3YIOT coeBoe, noACOJlHeYHoe, KYKYPY3Hoe 

l,1Jllll OJllllBKOBOe 111Jllll Apyroe paCTIIIT0JlbHOe 

Maeno 111Jlll1 )KIIIBOTHble )Klllpbl. 

3aHBJlH0Mble KOJllll'-leCTB8HHbl8 IIIHTepBanbl 

1,1CXO/J,HblX 111Hrpe/J,llleHTOB 5lBJl5llOTCl'I 

CYU\8CTB0HHblMIII npl-13H3K3MIII Ill OTKJlOHeH111e OT 

HIIIX He no3B0Jl518T peWIIITb nocTaBJl8HHOii1 nepe,1], 

111306peTeHL48M 38/J,a4111. 
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TaK, CHVl}KeHVle CO,!],ep}KaHVll'I }KVIAKOro 
KOMnOHeHTa HVl}Ke 8,5 Mac.% He no3BOns:teT 
ccpopM111posaTb Tpe6yeMyto cTpyKTYPY 6enKosoii'I 
MaCCbl, a nOBblWeH111e era COAep,KaHlllfl CBblWe 
89,0 Mac.% He no3BOnfleT nonyc-tlllTb npOAYKT 
npe,!],no}KeHHblM cnoco6oM. 

YMeHbWeH111e CO,!],ep}KaHlllfl pb16Horo cpapwa 
VI )l{ltlpOBOro KOMnOH8HTa Hltl)l{8 10,0 Mac. % 111 0,5 
Mac.% COOTBeTCTBeHHO He no3BOnfleT nonyc-llllTb 
6enKOBYIO Macey npe,!],nO}K0HHblM cnoco60M, a 
ysen111YeH111e co,1J,ep>1<aHV1fl 111Hrpe,1J,V1eHTOB 6onee 
55,0 Mac.% 111 35,0 Mac.% COOTBeTCTBeHHO He 
no3BOnfleT nplll,D,aTb elii Tpe6yeMylO CTPYKTYPY-

nosapeHHafl COJlb BHOCIIITCfl B KOJ7111'-18CTB8 OT 
0,5 AO 1,5 Mac.%, AOCTaTO'--IHOM ,1],nfl 
cpopMlllpOBaHlllfl crpyKTypbl Ill BKyca npogyKTa. 

Ysen111YeHV1e co,qep>KaHVlfl HanonHVITeJlfl 
CBblWe 35,0 Mac.% He no3B0JlfleT 
ccpopM111posaTb HY)l{Hyio CTPYKTYPY npo,D,yKTa 

Cnoco6 ocyll.\eCTBnfllOT cne,1J,y10ll.\VIM 
o6pa3oM. 

np111Mep 1. B CMeCVITenb C MewanKoiii BHOCl'IT 
34,0 Kr HOpMam-130BaHHOro MonoKa (34,0 
Mac.%), 40,0 Kr pb16Horo cpapwa cyp111M111 (40,0 
Mac.%), 25,0 Kr coesoro Maena (25,0 Mac.%) 111 
1,0 Kr nosapeHHOiii con111 (1,0 Mac.%). CMeCb 
roMoreHltl3111pytoT np111 CKOpOCTVI Bpall_\eHvrn 
MewanKVI 1500 06/MIIIH B Te'--1eH111e 6 MVIH. nocne 
OKOH'--laHIIIS'l 3MynbrlllpOBaHlll5l CMeCb cpopMylOT B 
8111.Qe 6p111 KeTOB VI 3aMopa>KVIBalOT AO 

TeMneparypbl MVIHYC 18°C. nonyYeHHblVI 
npo.QyKT VIMeeT Bblpa}KeHHbllii MOnO'--IHbllii BKYC VI 
3anax, nop111cTyio CTPYKTYPY, xapaKTepHyio ,!J,ns:l 
Cblpa, 6enblii'I u,seT 

np111Mep 2. Ocyll.\eCTBnfllOT aHanOrlll'--IHO 
np111Mepy 1, np111 3TOM B Ka'-leCTBe >KVIAKOro 
KOMnOHeHTa 111cnonb3YIOT MOnO'-IHYIO CblBOpOTKY, 
B Ka'-leCTBe pb16Horo cpapwa - cpapw 1113 MIIIHTas:l, 
B Ka'--leCTBe }KlllpOBOro KOMnOHeHTa - KYKYPY3HOe 
Maeno, a 111Hrpe,1J,111eHTbl 6epyr B cneAYtoll.\eM 
COOTHOW8HVIVI: MOJlO'-IHafl CblBOpOTKa - 8,5 
Mac.%, pb16Hb11ii cpapw - 55,0 Mac.%, KYKYPY3Hoe 
Maeno- 35,0 Mac.%, nosapeHHafl conb - 1,5 
Mac.%. nonyYeHHbli71 npOAYKT VIMeeT 
KlllenOMOJlO'-IHbliii BKYC VI 3anax, nop111cryto 
CTPYKTYPY, xapaKTepHylO AJls:l Cblpa, 6eJlblL4 l.\B8T. 

np111Mep 3. Ocyll.\eCTBmllOT aHanOrVl'--IHO 
np111Mepy 1, np111 3TOM B Ka'-leCTBe >KVIAKOro 
KOMnOHeHTa 111cnonb3YIOT BOAY, 3aMopa}KIIIBaH111e 

BeAYT AO TeMnepaTypbl MIIIHYC 8°C, a 
IIIHrpe,q111eHTbl 6epyr B cne.Qytoll_\eM 
COOTHOW8HIIIIII: BOAa - 54,5 Mac.%, pb16Hblii'I 
cpapw - 20,0 Mac.%, coesoe Maeno - 25,0 
Mac.%, nosapeHHas:t conb - 0,5 Mac.%. 
nonyYeHHblii'I npOAYKT IIIMeeT HeiiiTpanbHblii'I BKYC 
111 3anax, cnm-1cTo-sonoKH111cTyio cTpyKrypy, 
6enb1i-1 u,seT. 

np111Mep 4. Ocyll.\eCTBns:llOT aHanorlll'--IHO 
np111Mepy 3, nplll 3TOM B Ka'-leCTBe >KVIAKOro 
KOMnOHeHTa VICnonb3YKlT coesoe MOnOKO, 
nonyYeHHOe 1113 coeBblX 60608. nonyYeHHbllii 
npOAYKT VIMeeT HeliiTpanbHbliil BKYC VI 3anax, 
CJlOVICTO-BOnOKHVICTYKl CTPYKTYPY' 
CBeTnO-KpeMOBbllii U,BeT. 

np111Mep 5. 0CYll.\8CTBmllOT aHanorVl'--IHO 
np111Mepy 1, npVI 3TOM B Ka'-leCTBe }KVl,1],KOro 
KOMnOHeHTa VICnOJ763YIOT 6ynbOH nocne sapKVI 
Mflca rDBflAVIHbl, B Ka'--leCTBe >KVlpOBOro 
KOMnOHeHTa VICnonb3YIOT }KVIBOTHblii'I }l{Vlp, 
33MOpa>KV1BaHV1e B8AYT AO TeMnepaTypbl MVIHYC 

12 °C, a V1Hrpe,1J,V1eHTbl 6epyr B cneAYtoll.\eM 
COOTHOW8HVIVI: 6ynbOH - 49,3 Mac.%, pb16Hblii'I 
cpapw - 35,0 Mac.%, }KVIBOTHbliii }KVIP - 15,0 
Mac.%, nosapeHHafl conb - 0,7 Mac %. 
nonyYeHHbllii npOAYKT VIMeeT BKYC VI 3anax 
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roBs:tAVIHbl, xapaKTepHyto .QJll'I Mflca rDBflAVIHbl 
crpyKTYPY VI U,BeT. 

npVIMep 6 Oeyll_\eeTBJlfllOT aHanorVl'--IHO 
npVIMepy 1 , npVI 3TOM B Ka'--leCTBe }KVl,1],KOro 
KOMnOHeHTa VICnOJlb3YIOT 6ynbOH nocne BapKVI 
KYPVILJ,bl, B Ka'--leCTBe }KVlpOBOro KOMnOHeHTa 
VICnonb3YIOT no,1],COnHe'--IHOe Maeno, a 
VIHrpeAVl8HTbl 6epyT B eneAYIOll.\8M 
eOOTHOWeHVIVI: 6ynbOH - 59,2 Mac.%, pb16Hbliii 
cpapw - 20,0 Mac.%, no,1J,conHe'-1Hoe Maeno -
20,0 Mac.%, nosapeHHas:t eonb - 0,8 Mac.% 
nony'-leHHbllii npOAYKT VIMeeT BKYC VI 3anax 
KYPVILJ,bl, xapaKrnpHyio ,!J,nfl Ms:tca KYPVILJ,61 
CTPYKTYPY, 6enb1iii u,seT. 

npVIMep 7. Ocyll_\eCTBJlfllOT aHanorVl'-IHO 
np111Mepy 1 ' npltl 3TOM B Ka'-leCTBe >KVIAKOro 
KOMnOHeHTa VICnOJlb3YIOT 6ynbOH nocne 
6naHWVIPOBaHltl5l rop6yw111, B Ka4eCTBe ,trnposoro 
KOMnOHeHTa VICnOJlb3YIOT OJlVIBKOBOe Maeno, a 
VIHrpeAVl8HTbl 6epyT 8 cneAYIOll.\8M 
COOTHOW8HVIVI: 6yJlbOH - 64,5 Mac.%, pbl6Hbliil 
cpapw - 25,0 Mac.%, on111BKOBae Maeno - 10,0 
Mac.%, nosapeHHas:t canb - 0,5 Mac.%. 
nanyYeHHbli71 npOAYKT VIMeer xapaKTepHbli71 ,1],nfl 
JlOCOC8BblX BKYC, 3anax VI KOHCVICT0HLJ,VIIO. 
p030BaTbli1 l.\B8T. 

npVIMep 8 Oeyll_\eCTBJlfllOT aHanarVIYHO 
npVIMepy 1 , npVI 3TOM B KaYecrne ,KVI.QKora 
KOMnOHeHTa VICnOJlb3YIOT 6ynbOH nocne BapKVI 
rpe6ewKa, B KaLJeCTBe >KVlpOBOro KOMnOHeHTa 
V1cnonb3YtoT KYKYPY3Hoe Maeno, cMecb cpopMytoT 
B BVIA8 MYeKYJla rpe6ewKa, a VIHrpeAVl8HTbl 
6epyT B CJleAYIOll.\eM COOTHOWeHVIVI: 6ynbOH -
54,4 Mac.%, pb16Hb1iil cpapw - 30,0 Mac.%, 
KYKYPY3Hoe Maeno - 15,0 Mac.%, nosapeHHas:t 
COJlb - 0,6 Mac. %. nonyYeHHblii'I npo,[1,yKT VIMeeT 
BKYC VI 3anax rpe6ewKa, xapaKTepHyto .QJlfl 
MYCKYna rpe6ewKa crpyKTypy, 6enb1iil u,ser. 

npVIMep 9. Ocyll.\eCTBnfllOT aHanorVl'--IHO 
npVIMepy 1 , npVI 3TOM B Ka'--leCTBe }KVl,1],KOro 
KOMnOHeHTa VICnOJlb3YIOT 6ynbOH noene 
6naHWV1pOBaHlll5l Kpa6a, B Ka'--leCTBe }KVlpOBOro 
KOMnOHeHTa VICnonb3YIOT onlllBKOBOe Maeno. 
eMeCb cpopMylOT B BVIAe HO}K8K Kpa6a, a 
VIHrpeAVleHTbl 6epyT B cneAYIOll.\8M 
COOTHOWeH1t1V1: 6ynbOH - 54,0 Mac.%, pb16Hbliil 
cpapw - 25,0 Mac. %, onVIBKOBoe Maeno - 20,3 
Mac.%, nasapeHHafl conb - 0,7 Mac.%. 
nonyYeHHbli71 npo,qyKT VIMeeT BKYC VI 3anax 
Kpa6a, xapaKTepHyto ,!J,nfl Ms:tca Kpa6a crpyKrypy. 
6enbllii C p030B8TblM OTTeHKOM U,B8T. 

npVIMep 10. Ocyll.\eCTBnfllOT aHanOrVl'--IHO 
npVIMepy 1 , npVI 3TOM B KaYecrne }KVl,1],Koro 
KOMnOHeHTa VICnOJ763YIOT 6ynbOH nocne 
6naHWV1pOBaHVlfl YCTPVILJ,, CM8Cb cpopMytoT B 
BVl,Qe YCTPVIL\, a VIHrpeAV1eHTbl 6epyT B 
CJ78AYIOL1.\0M COOTHOWeHVIVI: 6ynbOH - 89,0 Mac 
%, pb16Hb1iil cpapw - 10,0 Mac.%, coesoe Maeno -
0,5 Mac.%, nosapeHHas:i conb - 0,5 Mac. %. 
nonyYeHHblii'I npOAYKT VIMeer xapaKTepHble ,1],nfl 
Mf!Ca ycTpVIL.J,61 BKYC, 3anax, KOHCIIICT8HU,VIIO VI 
U,BeT. 

npVIMep 11 . Ocyll.\eCTBnfllOT aHanorVl'--IHO 
npVIMepy 5, npVI 3TOM B Ka'--leCTBe }KVIAKOro 
KOMnOHeHTa VICnOJlb3YIOT 6ynbOH nocne BapKVI 
KOCTelii rDBS'lAVIHbl. nonyYeHHbliii npDAYKT VIMeeT 
BKYC VI 3anax rOBS'lAVIHbl, xapaKTepHble .QJlfl Mflca 
rDBl'l,QIIIHbl eTpyKTypy Ill U,B8T. 

npVIMep 12. Ocyll.\eCTBns:llOT aHaJlOrVl'--IHO 
npVIMepy 11 , HO nepe,!], 3MYilbrVlpOBaHVleM 
BHOeflT HananHVIT0Jlb, B Ka'-leCTBe KOTOporo 
VICnOJlb3YIOT MflCO rOBflAVIHbl, a VIHrpe,!],VleHTbl 
6epyT B cneAYIOll.\eM COOTHOWeHVIVI: 6ynbOH -
54,3 Mac.%, pb16Hb11ii cpapw - 25,0 Mac. %. 
)l{ltlBOTHbli1 )!{VIP - 15,0 Mac.%, nosapeHHas:t conb -
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0,7 Mac.%, MflCO roBfl,[J,lt1Hbl - 5,0 Mac.%. 
nonyYeHHbllll npo,o,yKT lt1MeeT BKYC lt1 3anax 
10Bfl,D,lt1Hbl, xapaKTepHble ,l],Jlfl Mflca ,0Bfl,[J,lt1Hbl 
CTPYKTYPY 111 U,BeT. 

np111Mep 13. Ocyw,ecTBnfllOT aHanorW-IHO 
np111Mepy 3, HO nepe,o, 3Mynbrv1poBaH1t1eM BHOCs:lT 
HanonH1t1Tenb, B Ka'-leCTBe KOTOporo v1cnonb3YIOT 
M>ICO 6apaHlt1Hbl, a 1t1Hrpe,o,111eHTbl 6epyT B 
cne,o,yiow,eM COOTHOWeH111111: BO,D,a - 49,0 Mac.%, 
pbI6HbI111 cpapw - 30,0 Mac.%, coeBoe Maeno -
10,0 Mac.%, noBapeHHa>1 conb - 0,9 Mac.%, 
M>ICO 6apaHlt1Hbl - 10, 1 Mac. %. nonyYeHHbllll 
npo,o,yKT lt1MeeT BKYC 111 3anax 6apaHlt1Hbl, 
xapaKTepHble ,l],Jlfl Ms:ica 6apaHll!Hbl CTPYKTYPY lll 
U,BeT. 

np111Mep 14. Ocyw,ecTBJlfllOT aHanor1t1'-1HO 
np111Mepy 13, np111 3TOM B Ka'-leCTBe HanonHlt1T8Jlfl 
v1cnonb3YIOT Cblp "PoCCllllllCKlt1111", CM8Cb cpopMylOT 
B Blt1,[J,e HeBblCOKlt1X u,111n1t1H,D,pOB, a 1t1Hrpe,o,1t1eHTbl 
6epyT B cne,!],ylOW,eM COOTHOW8Hlt1111: BO,!],a - 26,5 
Mac.%, pb16Hbllll cpapw - 35,0 Mac.%, coeBoe 
Maeno - 30,0 Mac.%, noBapeHHas:i conb - 1,0 
Mac. %, Cblp - 7,5 Mac.%. nonyYeHHbli71 npo,o,yKT 
1t1MeeT BKYC, 3anax v1 nop111cTy10 CTPYKTYPY, 
xapaKTepHylO AJlfl Cblpa, )1{8JlTOB8TblL4 u,seT. 

npv1Mep 15. Ocyw,ecTBJlfllOT aHanor1t1'-IHO 
np1t1Mepy 13, np111 3TOM B Ka'-leCTBe HanonH1t1TeJlf1 
ll!CnOJlb3YIOT MflCO KpeBeTKll1, CMeCb cpopMylOT B 
Blll,D,e wei71Klt1 KpeBeTKIII, a 1t1Hrpe,o,1t1eHTbl 6epyT B 
cne,!],ylOUJ,8M COOTHOWeHV1111: BO,!],a - 45,0 Mac.%, 
pbI6HbIi71 cpapw - 14,5 Mac. %, coeBoe Maeno -
25,0 Mac.%, nosapeHHas:i conb - 0,5 Mac.%, 
M>ICO KpeBeTKll1 - 15,0 Mac.%. nanyYeHHbllll 
npo,o,yKT 111MeeT BKYC 111 3anax KpeBeTKll1, 
xapaKTepHylO ,l],Jlfl M51Ca KpeBeTKll1 
KOHCll1CTeHLJ,llllO, 6enbllll C p030BaTblM OTTeHKOM 
U,BeT. 

npVIMep 16. Ocyw,ecTBJl>IIOT aHanorW-IHO 
np111Mepy 13, np111 3TOM B Ka'-leCTBe HanonH1t1TeJlf1 
ll!Cnonb3YIOT rp1t16bi, CM8Cb cpopMylOT B B111,[J,8 
rp1t160B, a ll1Hrpe,o,111eHTbl 6epyT B cne,!J,YIOUJ.8M 
COOTHOWeHllllll: BO,[J,a - 47,0 Mac.%, pbI6Hbllll 
cpapw - 12,4 Mac.%, coeBoe Maeno - 5,0 Mac%, 
noBapeHHa>1 conb - 0,6 Mac.%, rp111661 - 35,0 
Mac.%. nonyYeHHbllll npOAYKT 111MeeT BKYC 111 
3anax rp1116os, xapaKTepHylO ,o,n,1 rpv160B 
KOHClt1CT8HU,111IO, CBeTnO-KOpltl'-IH8BblL4 u,seT 

np111Mep 17. Ocyw,ecTBJlfllOT aHanorW-IHO 
npVIMepy 13, np111 3TOM B Ka'-leCTBe HanonH1t1TeJlf1 
lllCnOJlb3YIOT CblPHYIO BKYCOapoMaTll1'-leCKYIO 
,l],06aBKY, a ll1Hrpe,1],1t18HTbl 6epyT B cne,1J,y10W,8M 
COOTHOWeHllllll: BO,l],a - 16,5 Mac.%, pb16Hbllll 
cpapw - 50,0 Mac.%, coeBoe Maeno - 30,0 
Mac.%, noBapeHHafl COJlb - 1,0 Mac.%, CblpHa51 
BKYCOapoMaTVl'-leCKaf! ,l],06aBKa - 2,5 Mac.% 
nonyYeHHbllll npo,1],yKT VIMeeT BKYC, 3anax lt1 
nop111cry10 CTPYKTYPY, xapaKTepHylO ,l],Jlfl cbIpa, 
)1{8nTOBaTbliii u,seT. 

npv1Mep 18. Ocyw,ecTBJlfllOT aHanOrlt1'-IHO 
npVIMepy 13, np1,11 3TOM B Ka'-leCTBe HanonH1t1TeJlf1 
v1cnonb3YIOT KYPIIIHYIO BKYCoapoMaT111YecKY10 
,l],06aBKY, a 1t1Hrpe,1J,1t1eHTbl 6epyT B CJ18,!J,YIOW,8M 
COOTHOWeHllllll: BO,l],a - 54,8 Mac.%, pb16Hbllll 
cpapw - 20,0 Mac.%, coeBoe Maeno - 20,0 
Mac.%, noBapeHHafl COJlb - 0,8 Mac.%, KYP1t1Hafl 
BKYCOapoMarnYecKas:i ,o,o6aBKa - 4 ,4 Mac.%. 
nonyYeHHbllll npo,o,yKT lt1MeeT BKYC lt1 3anax 
KYPlllLJ,6I, xapaKTepHylO ,o,n,1 Ms:ica KYP1t1LJ,bl 
KOHClt1CT8HL\VIIO, 6eJlblV1 L\B8T. 

npv1Mep 19. Ocyw,ecTBJ1>110T aHanor1t1YHO 
np111Mepy 9, np111 3TOM CM8Cb cpopMytoT B Blll,l],8 
nanoYeK, nocne 3aMopa)l{1t1BaH1t1fl Ha 
noBepXHOCTb npo,1],yKTa HaHOC>IT n1,11w,eBOIII 
Kpac1t1Tenb KpacHoro U,BeTa. nonyYeHHbllll 
npOAYKT lt1MeeT BHeWHlt1111 Blt1,l],, BKYC, 3anax 1t1 
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KOHClt1CT8HL\VIIO, xapaKTepHble AJlfl Kpa6a. 
TaKll1M o6pa30M, onT1t1ManbHble ,l],03111POBKlt1 

BHeGeHlllli KOMnOHeHTOB COCTaBnfllOT, Mac. %: 
)1{1,1,1],Kv'IIII KOMnOHeHT - 8,5-89,0, pbI6Hbllll cpapw -
10,0-55,0, )l{lt1POBOi71 KOMnOHeHT - 0,5-35,0, 
nosapeHHafl COJlb - 0,5-1,5, HanonH1t1TeJlb -
0-35,0. 

npl11B8,l],8HHble nplllMepbl (1-19) 
nO,l],TBep)l{,l],alOT, '-ITO np1t1MeHeH1t1e 
npe,o,no)l{eHHoro cnoco6a no3BOJlfleT nonyYIIITb 
6eJlKOBYIO Macey c W1t1pOKlllM cneKTpOM 
opraHonenTlll'-18CKIIIX CBOL4CTB. 

Pa3Jllll'-1Hble Blll,!J,6I 6eJlKOBOV1 MaCCbl, 
nony'-leHHble no npe,o,nrnKeHHOVI TeXHOno,111111, 
MOryT 661Tb peanlll30B8Hbl KaK caMOCTOflTenbHble 
lll3,!],eJlVlfl B Ka'-leCTBe aHanaroB HaTypanbHblX 
npo,1],yKTOB, HanpVIMep aHanoroB Cblpa, Ms:JCa 
rOB51,!],lt1Hbl, KYP1t1U,bl, KpeBeTKll1, rp1t160B VI T.,l],. 
KpoMe Toro, 6eJlKOBYIO Macey MO)l{HQ 
v1cnOJ1630BaTb nplll npOV13BO,l],CTBe MOJlO'-IHblX, 
MflCHblX VI pbl6HblX lll3,l],en1t1i71 B Ka'-leCTBe 
HanonHll1TeJlfl 

npe,o,no)l{eHHas:i TeXHOnOrlllfl He 
npe,1J,nanaraeT 111cnonb30BaHlll51 X1t1M1t1YeCKlllX 
peareHTOB (Hanp111Mep, xnop1t1CTOro KaJlblJ,Vlfl). 
KpoMe Toro, np111MeHeH111e pbI6Horo cpapwa np111 
np01t13B0,QCTBe 6eJlKOBOi71 MaCCbl cnoco6cTBY8T 
nOBblWeHlt1IO ee 61t10JlOr1t1'-1eCKOIJI 111 nv1w,eBOIII 
u,eHHOCTVI, a 111cnOJ1630BaH1t1e pacT1t1TeJ16HblX 
Macen ynyYwaeT BKYCOBble Ka'-leCTBa, 
nOBblWaeT ycBOfleMOCTb, cnoco6CTByeT 
o6oraw,eHlt1IO non1t1HeHaCblW,8HHblMll1 )l{lt1PH6IMll1 
Kll1CJlOTaMlll. no3TOMY nonyYeHHafl 6enKOBas:J 
Macca MO>KeT 661Tb peKOMeH,l],OBaHa ,l],Jlfl 
,!],8TCKOro, ,l],1118Tlt1'-leCKOro lt1 
ne'-le6Ho-npocpv1naKTv1'-1ecKoro n111TaH1t1fl. 

npe,1J,J10)KeHHb1iii cnoco6 no3sons:ieT nony'-laTb 
np0,1J,YKL\111IO Ha OCHOBe w1,11p0Koro cneKTpa 
MOJlO'-IHOro, MflCHOro 111 pbi6Horo Cblpbfl, a TaK)l{e 
n111w,eBblX OTXO,QOB (Hanpv1Mep, KOCTei71, ronoB, 
KO>Klt11,11 AP) 

npe,o,no>KeHHbli71 cnoco6 npocT, 
YHll1BepcaneH, He Tpe6yeT cnO}l{HOro 
06opy,o,0BaH1t151, 06ecne'-11t1BaeT HenpepblBHOCTb 
np01113B0,l],CTBa, np1t1 3TOM B03MO)l{Ha nonHafl 
MexaHv13au,v1>1 npou,ecca. 

npe,o,nrnKeHHafl T8XHOJlOrlt1fl na3B0Jl518T 
pacw1t1p1t1Tb accopTll1MeHT MOnO'-IHblX, MflCHblX Ill 
pb16HblX npo,1],yKTOB 

<t>opMyna 111ao6peTeH11151: 
1. Cnoco6 nonyYeHll1fl 6eJlKOBOi71 MaCCbl, 

BKJlto'-lalOW,lllifi CMeweH111e }1(111,QKOro KOMnOHeHTa, 
pbi6Horo cpapwa, }l{VlpOBOro KOMnOHeHTa 1t1 
noBapeHHOIII COJllll, 3MYJ1br1t1poBaH111e 111 
CTPYKTypoo6pa30BaHlt1e CMeClt1, OTn1t1YalOUJ,lt111!C>1 
TeM, '-ITO nepe,1], 3Mynbr1t1poBaH1t1eM B CMeCb 
,!J,OnOJ1H1t1TeJlbHO BHOC>IT HanOJlHlt1T8Jlb, nocne 
3MYJ1br1t1poBaH1t151 CM8Cb cpopMylOT, npou,ecc 
CTpyKTypao6pa30BaHlll51 ocyw,ecTBJllilOT 
3aMopa}K1t1BaH1t1eM CMeCIII, npv1 3TOM 
lllHrpe,1],1118HTbl 6epyT B CJ1e,1J,ytow,111x 
COOTHOW8Hv1HX, Mac.%: 

)Kv1gK111i71 KOMnOHeHT - 8,5 - 89,0 
Pb16Hbll4 cpapw - 10,0 - 55,0 
)K111posoi:;\ KOMnOHeHT - 0,5 - 35,0 
nosapeHHas:i conb - 0,5 - 1,5 
HanOJlHVIT8Jlb - 0 - 35,0 
2. Cnoco6 no n.1, orn111Ya10w,1t1ifics:i TeM, YTO B 

Ka'-leCTBe }1{1,1,1],KOro KOMnOHeHTa 111cnOJ163YIOT 
MOJlO'-IHOe Cblpbe. 

3. Cnoco6 no n.1, orn111Yaiow,1,11111cs:i TeM, YTO B 
Ka'-leCTBe }1{111,1],KOro KOMnOHeHTa 111cnOJ163YIOT 
BOAY v1n111 coesy10 ,Qv1cnepcv110. 

4. Cnoco6 no n.1, orn111Ya10w,1t1ifics:i TeM, YTO B 
Ka'-leCTBe }1{1/1,1],KOro KOMnOHeHTa 111cnOJ163YIOT 
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6ynbOH nocne TepMt.1'-leCKO~ o6pa6OTK"1 

rennoKpOBHblX }Kt.1BOTHblX, 1,1n1,1 nTt.1U,bl, t.1m1 

pb16bl, 1-'lnt.1 6ecn03BOHO'-IHblX, i,im,, rpL-160B. 

5. Cnoco6 no mo6oMy 1,13 nn.1 - 4, 
OTnt.1Ya10ll.\"1~C,l TeM, lffO B KaYeCTBe 

HanonHt.1Ten,i t.1cnonb3YIOT Cblp, t.1nt.1 M>lCO 

TennoKpOBHblX }l{t.1BOTHblX, t.1nt.1 M.>ICO nTt.1U,bl, 1,1m,1 

M>lCO pb1661, t.1nt.1 M>lCO 6ecn03BOHO'-IHblX. t.1nt.1 

rpt.1661. 
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6. Cnoco6 no nio6oMy 1,13 nn.1 5. 
OTnlllYalOll.\"1lilC>l TeM, '-ITO B Ka'-leCTBe 

HanonHt.1Ten,i t.1cnonbayioT BKYcoapoMaTt.1YecKt.1e 

,qo6aBKt.1. 

7. Cnoco6 no nio6oMy 1,13 nn.1 6. 
OTnlllYalOll.\"1lilC>l TeM, '-ITO nocne 3aMopa>Kt.1BaHt.1,l 

Ha noBepXHOCTb npo,qyKTa HaHOC.>IT n"1ll.\8BO~ 

Kpact.1Tenb. 
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K AETOPCKOMY CBIA.QJ:tEflbCTBY 

3aB!1CHMOe OT aI3T. CBH.D;eTeJibCTBa .N'l! 

3aHs.1Je110 24.IV.1970 (.N'2 1427324/28-13) .M .. K.ri. A 23l 1/31 

c npncoe;ume1rneM aaHBKH N'2 

focy,Aapcrnew1t,1W KflMHTe, TipHOj)ll'fCT 

Goaera MHHHC1Plib CCCl3 
fill A,l/ldM 11JODjH!Hll11ttl 

M 011<pt1rnit 

Onyo.::Ill,0130.llO 15.1.1974. b!OJJJ[C:TeHfJ J'{'9 2 

)J,:na cu~, 6,1mrnBa1rn5I ormcam;,i l .VII.197-i 

Y.UK 637.518(088.8) 

ABTOpbI 

uso6peTeH1rn B. 6. ToJicTory3oB, A. H. /l./bKeJlbCKHii, C. T. t.IexoncKa>1 tt H. B. Muxeeaa 

3aiml!TC.!Ib OpJI.eHa Jlemma 1rncT1nyr 8J1eMeHToopram1•1ec1mx coeJ1,1met111ti AH CCCP 

cnocoG flPl1 rOTOBJ1 EH H51 P.PO)lYK.TOB, 
11MHTl1 PYfOI.U,HX J\UICOl1 PO,Il.YKTbl 

yl306pe1e1rne OTHOCHTC5l K DpOH3BO}l_CTBy HC­

KYCCTBell!Ibl X TIHlll,eBLiX npo!l.yinoB, B 'laCTHOCTH 

K npOH3BO;.LCTBY .MHCa H i\U!Conpo;l.YKTOB. 

Y13BeCTell cnoco6 nplffOTOBJiemrn npo;lyKTOB, 

HMHTHPY!OW.HX Ml'l'COI1pO.'J.','KTbI, 11Me1omHe BOJJOK­

HHCTYIO CTPYKTYPY, nyTel\1 npnroTOBJ1emrn pacT­

sopa cry;u1eo6pasyfom11x BellleCTB, 11 crnpm.rep 

aJ1br!'IHa1a 1!,npirn B BO.'J,HO:\! pacTBOp'.'. Ka3eHlia, 

o6pa6oTKH B eo.neBo:i.1 pacrnope ;1,,1rn Koarym,­

rrn11, HanpH',1ep, B no,.a1rnc.:ie1lilo\1 pac-rnope c0-
J1eii K3,f!b!JJ!H, OTJJ.eJ1e1-uu:1 1rnary,;una, npo:i.lbIBKH 

CjJaQb!M pacrnopOM EHCJ10Tbl, BJ3e.rr.emrn apoMa­

TH3Hpy101uHx l1 IH'.)'COBblX Bem.eCTB, nanpttMep 

Jll1[1H,il0B, a,,[HJIOK!lCJ!OT, rl-i,!lpO.rJI-13aTopoB, rJ11u·1-

aMIIHaTa HaTpHH, IIJ'IUH:'·OTH;l0!3, r01\lOl'eII1133UHH 

cMecH 11p11 11arpeBamur, cjiopMoBam-rn B BHJI,e OT­

JieJlbHbIX BOJIOKOH, o6pa6oTEil CBH3YIOI.1]J1M Be­

mecTBOM, co.uep}K3lL!Ji:\[ oe.r!KH B CMeOI C pa3-

JlH11Hbl:vm ;L06aB1<a:11I1 H TepMIFleCKOi'r o6pa-

6oTKH. 

01II-Ia!W 3TOT CIIOC06 BJ(J110'!3eT o6pa30Batrne 

K8)K,:l0f0 BO.'IOK!la B on1eJJ1,IIOCTJ: q;:;pe.3 (pll.'Ibe-

py H nocne.n.ymw,eii 06pa60,E11 n CKJJeHBaHHH 

Hx 2BH3YIOW.HM npn IJOBblillemwf, TeM:nepaType, 

tJ.TO .1na 1nnem,I10 ycJ10,KHi::ie1 npouecc 11 ne.1iae1 

ero J].OporoCTOHIIJ,HM. 

rfpeJwaraeMbift cnoco6 HCKmoqaeT ,o6pasoBa­

HHe j(a)K,'l,Oro BOJIOI<Ha B OTJ].eJlbl!OCTH qepes rrJia­

TllllOBble qlHJlbCpb! H nocJie:1y1ouw10 o6pa6oTKY 
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CTy10 ~-u:1ccy cpasy B 60.16IUOM o6ucMe. 3To no­
cniraeTCH Tei\-1, 11To ¢opr-.10Ba11He Macc1,1 ocyui_ecT­

BJ1moT B no"1orpeTO'.\l COCTO>lllllll 11yTe1.r ee pacnI-

)!..:emrn, a nocJJe q}op1.1osamrn rrpo"1)'KT mrna1K;1a­

JOT. c!)op:i.1ye:•.1y10 r.rnccy pe1<0:\1e11JLyeTC'i!. no.rtorpe­

BaT1, ;.lO 60--80°C, -paCTH,Kelllle !l!aCCbl BeCTl! C 

rpa~meHTO:\I C;1Bl1ra B 11pc,1eJ1ax 0,2-2 Kr/c:,,1 2, 

<• ox.:rn:x.1e11He cC,uleci B,:rnTb .::i.o Te:,,mepaTypr,1 

B npc,'1e.1ax 0- ----20'°C. 
Cnoco6 COCTOIJT B CJle,'lyrou.l,el\L 

TTp11,0TaBJ11rnae-ic,1 Koary.:rnT nnmeBbIX 6e"1-

EOB !lclll IIX c:i.1ecei'1 C 3ap111KeHJ1Ll:\ll1 Il0J1!1Caxa­

pH.Ull\lll, llaTI])Hlllep, HX COB'.lteCTllhL\l oca,K,rtemre;,.1 

H3 BO;l.llblX j)3CTBO[)OB npH ,Uei'!ClBllll lUICalOT HJJH 

COJleiL lloJ1y•1e1IHb!i'1 1waryJIHT, OT,1.e.rrneTCIT, Ha­

rrp1n1ep, ~1e1rnHTa1u1e11, ueIITpHq)yr11po1rn1rneM H,a11 

qJiiJlbT()OB31llleM, rrpO\!h!BaeTCH c,na61,n1 paCTBO­

po:-.r I01CJ[0Tbl, ;ro6aB.f!HIOTC51 apol\IaTH3i!py101u11e, 

BKYCOBbIC H nmueBble BeW,eC'TBa H K()3CHTCJ1H. 

20 Cl\H'CL rol\10rem13Hpy10T 11p11 narpeBe, noc:1e 11e­

ro no.:1yqem1yw nnacTwnry10 \13ccy no,z1.Beprn10T 

pacnrn.,:cnmo npH rpa.rr_newre C,lBlffa B 11pe,i1.e:iax 

0,2-2 Kr/cM2 npH 60-80°C. B pe3yJibTaTe no-

Jiy1 iae-1c51 BOJIOIOHICT35l l\IaCCa, KOTOJ)a5I ).!O)KCT 

25 6bJTb HCTIOJlb30BaHa KaK onpe,1eJ1e!!Hbie fOTOBb[e 

MHCOnpo,J.yKTbl, Hi\leJOW,lle BOc!OKHHCTy!O CTPYK­

Typy, 11anpHMep OTBapiwe l\HICO, 3aJlllBHOe, a 

TaK,Ke no,Qseprc1"rbc51 AaJ1b11ei'1rner1 o6pa6on;:e, 

11x CBH3Yl011I.HM 11 no3Bo.1rneT noJ1yrmTb BOJIOKHH- 30 
uanpHMep, pacTsopa:-.rn coJiei'i K8JlbUHH n.nn amo­

MHIHIH, I1j)OIJIITKe pacnJiaB.1CHHbl\1ll )KHBOTHbll\lli 
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)KHpaMH, KYKYPY3HbIM HJIH x.r1onKOBbIM 11.rncJIOM. 
HcKyCCTBeHHbie npo,n_yKTbI mITaHH5I BOJIOKHHCTOI1 
CTPYKTypbI, IL\n!THpymuu1e pa3JIH9Ilhie l\.UICOnpo­
JI.YKTbI, rroJiy,-1eHHble no npe,rr.naraeMoMy cnoco6y, 
MoryT 6bITb ITO,QBeprHyTbl KOITtieHHJO o6hI41-lbIM 
cnoco6oM - ,il,b!MO',l H npH nOMOW.H KOIITHJibHblX 
npenapaTOB BbICyw1rnaThC5! H npOJJ,OJI:>KHTeJibHO 
xpaHHTbC5! B Bbrcyme1moM 11 3ai\10pO:>KeHHOM co­
CT05!1UIH. 

DpoH3B0,ll.CTBO rrponyKTOB mnam,rr, HMHT!1py­
IOW.Hx M5!CO H MHCOnpOAYKTbI, TT03130.115IeT paUII­
OH3JlbHO HCnOJib30B3Tb pa3Jil1'-IHble 6eJIKH, a TaK-

s 

4 
npo;..n,IBEIIOT ,'1.HCTH.IIJII!p<maJIEOf[ BO,'J,OiL Tio.'IY-
11e!Illbii-f npOJLYKT H3ITOMIIllaeT MITCO TpecKH, cy­
XOBaT, BOJIOKflliCT. 

0 pH YI e p 4. B paCTBOpe, TIOJiy'-IeHJIOM ITO CXc:­
Me npH::-.repa I, 3MYJILrHpyIOT 50 r CJIIIBO'HIOrO 
Maprapmrn npn nepeMelllHBa1-nm, npu · 50°C B 
Tellemle 30 MHH. )laJibHet'rwym o6pa6oTKY npoBo­
;un no npnMepy 1. OoJ1y,.1eHHbii1 npOAYKT Hl\1et:T 
BOJIOKHMCTOe CTpoemie. no cpaBHeHH!O C npH-

10 MepoI11 I 06.'1a;1,aeT 60J1ee Iie)KHOH KoHcncTel!-
IHICI1. 

0 pH Me p 5. Bo.rIOKHHCTbJfi npO.Q)'KT, HMHTH­
py10Ill,H}J ron,DKbe :-.rnco, rro.nyqaioT no cxe'\10::, 
3H3JIOrH4HOfI npnMepy 4, HO HCITOJ1b3YIOT KOary-

15 J1mu1onHy10 Banny, conep:>Kamy10 100/o-HbIH pac­
TBop Ca (CH 3C00)2 H 50/o-Hbl!) pacrnop NaCl. 
I1oJiyLieHHbI(,r rrpo,ll.yKT HMeeT BOJlOKHHCTOe C'rpo­
e,rne, BblpmKe1rnoe IICCKOJJbKO 5!p4e, 4e}1 B npH-

)Ke OTXOJJ.hI M5!CHOfI H JJ.P2,THX OTpac.r1ei1 nmue­
BOfI npOMblWJieHHOCTH, HanpHMep, 113.MeJibl..!eHHhle 
M3JIOll,eHHhie copTa M51Ca, pbI6bI, :VlflCHYfO II pbt6-
uy10 MyKy, )l.i151 npHrOTOBJICHH51 ,ll)IeTIP-leCKHX H 
Jie1..1e6IIhIX rrpo_uy1nos mnaHHH co cTporo orrpe­
;1,e.nem-IhIM COJ.lep:>KaHHeM muueBbIX KOMIIOHeHTOB, 
peryJrnpyel'vlblMH opraHOJieI1Tlll!eCKILMH H TeXI!O­
JIOfI,PieCKHMH xapaKTepHCTHK3',lH H HH3KOt! ce6e- 20 

Mepe 4, 06.Tia.L(aeT MeHhllJeH COl..!HOCTblO H HC)K­
!IOCTb!O. 

CTOIHJOCTbIO. 
Cnoco6 noHCH5lCTCH npttMepa;vrn ero ocymecTB­

Jiemrn. 
n p w:,1 e p 1. 10 r a.nbrnHaTa Na, 100 r Ka­

semia, 25 r NaCl H IO r mIW.eBoro aJJb6yM1rna 
paCTBOp5110T npH 40-60°C npn nepeMelllHB3HH!1 
B TetJe1me 30 MHH B 720 r 0,05 paCTBopa NaOH. 
Do.rryqem1b111 pacTBop (pH - 7,6) no,naJOT npn 
20"C TOHK011 cTpyef1 B nepe;,,1ew1rnaeMyfO Koary­
.rr51UH01rny10 nam1y, co;lep:>Kamy10 IO% -Hbl/'.r pac­
TBOp Ca (CH3C00)2 npH pH KoaryJIRUHOHHoii 
BaHHbl - 6,0. 0oJiy4eHHbl{l KOary.n.HT OT.QeJI5llOT 
qHIJ1bTpauHei'1 l!epe3 TK3HeBblll ljHUibTp H npo­
:\1b!B3IOT IIOLlCOc'IeHHOII BOJlOfl }],O paCTBOpa KOa­
ryJJHl[HOHHOi'i BaHHbl. Doc.1e 3Toro ero TIOJl.Bep­
raiOT 3KCTPY3HH npn 50-60°C LJepe3 9KCTpy3H-
01rnyID me.1eBy10 fOJIOBKY (11_.1nma 40 MM, WHpH­
Hfl 15 MM). 3KCTpy3H.H conpoBO:>K,!J,aeTC5I CHHepe-
3HCOM. 

Oo.nyqeHHblIJ npO,ll.)'KT CO}lCp)lOiT 45 °lo cyxux 
Beill,eCTB, H:VIeeT BOJIOKHHCTOe CTpoe1rne, ,Ll_OCTa­
T04HO TIJIOTHhii'.! co c.nerKa KOPfil.JHeB3TbIM OTTeH­
KOM, cyxoBaT, B XOJIO}J_llO',l COCTO.HHHH H3ITOMHHa­
eT CHJlhHO Bb1Bapem10e MflCO, noJiyiiemroe OT 
y6o5! craporo )IOJBOTHoro. 

0 p HM e p 2. Tipo,ll.yKT BOJIOKHHCTOfO CTpoe­
HH51, no KOHCHCTemurn HMHTHPYfOJUHfI rOB5Dl(be 
M5!CO, no.11y1.JeHHb1fr no cxeMe npHMepa 1, BbIJJ,ep­
:>KHBaIOT 2 qac B AY6Hrn.eh sa1-1He, co,rr_ep}Kau~er1 
J % ·HblfI pacTBOp a.fJJOi;IOKclJIHeBbIX 1rnaCL[OB, i10-
c,ne LJero npo1111,maioT 4%-HhJM pac1BopoM NaCl, 
npomITblB3JOT KyI,ypy3HblM M3CJ10lll H HarpesaioT. 
Dpo,UyKT no I<O!ICHCTeHIOIH H3ITOMHH3eT rOBH:>Kbe 
MSico, }KapeHoe npu HH3Koi1 TeMneparype -
J 20°C ;1_0Jiroe npeM.H, cyxoBaT, npH pa3)KeBhI· 
BaHHH KpomHTCR, Ha paspe3e coxpaHHeT crpyK­
rypy. 

n pH Me p 3. IO r aJlbflHJaTa Na, 100 r K3-
se1rna, 25 r NaCl pacrnopmoT B 855 r 0,05 N 
pacrnopa NaOH np11 40-60"C JI npu nepeMe­
llIHBallHH B TC'ICIJHC 30 :Vll!H. J].aJ]f,![Cftllly10 o6-
pa6on,y nposo;tHT no cxeMe npI1Mepa 1, c no­
c.11e,a_yrou.r:mv1 BbtJLep*1rnaImeM n ;1y6muef1 naIrne, 
CO.LI.ep:>K3Il(Ci:1 1 %-H6Ii'[ p~ic·; Bop a.'llO~!Olrn.:HJCUblX 
KBacuoB B Te1Iem1e 2 qac, nocrre 4ero Tma1eni.,uo 

n p n Me p 6. DpoJtyKT, noJTylleJ1u1,1ii no npIIMe­
py 5, o6pa6aTb!BaJOT c ITOBepxuocTH KOflTH)Jl,­
HhlM npenapaTOlvl, npe,'l_.rrarae:MbIM HHCTHTYTOi\l 
Hapo,UHoro xo3Hi'icTBa HM. D.nexanona. Do.rJ'YIICE-

25 llblil npo.n.yKT HMeeT 5IpKO Bbipa)KeIIHy10 BOJIOK­
HHCTy10 CTpyKrypy, no BllellIHeMy BIIJlY H l{OHCll­
CTeHUH'Ii H3ITOMHHaeT BapeHO-KOrrlJe!lblfi wefun,Ii'! 
3ape3. 

0 pH :\I e p 7. Opo,aywr BO.fJOKllHCTOfO CTpoe­
mrn, Hl\'IHTHpy1ow.11f1 M5ICOITO!l06Hbii'1 opO,'l.YKT, ITO· 

30 .nytJeHHb[}[ no cxe:-.1e npHMepa I, rrpOITHTblB310T 
C ITOBepxHOCTH pacn.naBJieH!lh]M MapraplUIO:,I 
2 lfac npH 50°C. Doc"1e nporpeBa npoJ.lyKT coxpa­
irneT CTPYKTYPY, o6na;'].aeT uec1<0.1bKO 6oJihmefr 
IIe}l{JIOCTbIO, l..!eM npo,rryKT np1n1epa 1, HO i\Ia.rroi• 

35 COlJHOCTb!O. 
n pH Me p 8. B 1rnaryJlHT, TTOJJY9C!lllbl}l no cxe• 

:vie npHMepa l, noc.ne npoMhIRKH era JJ)ICTH,fJJIHpo­
BaHHO{J BOJ(Of! ,ll.06aBJH!IOT 50 r C.IHIBOl!HOrO Map-

40 rapmrn, nepeMeWHB3l0T. IlOCJle 3TOro TTO,l!.Bepra­
lOT ::iKCTPY3HH •1epe3 roJTOBKY, 11Me1omy10 50 oT­
BepC'rni'1 JUiaMe1poM 5 MM. OoJ1_y 1.JeHHb1i1 9!CCTpy­
,UHT HMeeT BH,L~ BOJIOI(I!HCTL!X }l<fYTOU (_nHaMeTp 

45 

BOJJOKOH Jl.O 8 MM}. IloJ1y1..1el!Hb1f1 npo;J..YKT oT.irn­
qaeTCH 60Jiblliei'.1 nJiaCTH4l!OCTbJO H l!e)[UJOCThlO, 
qeM npo;Tpn, noJiylJeHHhih no cxe\1e 1, Hc1creeT 
npHBKyc H 3anax Mapraprrna. 

n pH Me p 9. 100 r Ka3eHHa, IO r aJlhfHHaTa 
Na, 10 r mmieBoro :;1,e.rraTHHa, 10 r rnH11.eBoro 

50 CbIBOpOTO'iHOfO 3Jib6yivnrna paCTBOpmoT B 740 r 
0,05 N pacrnopa NaOH np11 40-60°C npH rre­
pe:v1euurnamm B Tellemre 30 MHH. fio.1y 11emry10 
Macey o6pa6aTWBamT no cxeMe, aHanorHlJHofi 
npHMepy 1. I'oTOBbl!i npO;LyKT H:v1eeT xopowo Bbl· 

55 pa)I(e1moe BOJTOEiJHC'roe ·CTpoeHne, 00JlbIHYIO BO· 
J.lOy,Uep:>Kl1Ba1omy10 C[[OCOOIIOCTh fl no KOIICHCTeH­
J[]lll n uBeTy HanorvrnuaeT Bape1we romDKbe MH· 
co. B X0.110;1]101,1 COCTO>IH!lH npo,rryr<T 3!13'-IHTeJlb· 
no ~KeCTtle, 'le:-.i B c1en<a noAor peT01-.1 (1r_o 30-· 

60 .35"C). 

65 

rI pH MC p IO. 100 r K[l30Hlla, 5 r l)'MMH3p3·· 
Gm<a, lO r nHu~eBoro Cb!Bop0To 1rnoro an1:,uyM1111a 
paCTBopmoT n 885 r O,OG N pacrnopa NaOH npH 
nepe:viewHB3JlllH H HarpeBaHlIH npH 40-60°C H 
TetieHIIe 30 MHH. 
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301014 
5 

TioJ1y11emiy10 Macey 06pa6aTLrna10T no cxe:,.,1e 
npHMepa l. lOTOBblH rrpo,11,yI<T H:vreeT He,rnHyJO 

BOJlOKHHCTYJO CTPYKTYPY, cJ1en<a )KeCTKoe, MaJio 
cotrnoe. 

6 

Ca (Cl-J3COO) 2, KOTopr,,rr OTlJHL'lbTpOBblB8lOT, 
rrpollfbiBaTOT /J)1CTH.L11lpOBalll-lOi'1 B0;10i'!, il063BJ15I­
IOT 25 r NaCi, 15 r r.flIOTa;,muaTa Na H IS r 
rH;:i.ponu3ara ;:i,po1K:>Kef1. 3a1e:v1 \iaccy nepe:,.re-

TI p II Me p 11. 100 r K33eHira, 15 r 3JlbrHHaTa 
Na, 10 r ry:,.1M1rnpa6mrn pacrnopHIOT B 875 r 
0,05 N pacrnopa NaOH B TetJe1rne 30 MHH np11 
40-60:oC. 3aTeM B nonyireHHOM pacrnope 3;,IyJ1b­
n1py101 50 r cmrnotJF-IOro :,.rnprapHHa 30 MHH rrpn 

5 lllHBaIOT H 3l{CTpy,,:1,r1pyroT. TioJ1y 1 1eHJibIJ't BOJJOIUIH­
CTbifi npo}LyKT Bb1;1:ep)KIJBaIOT 2 '-!3C B 1-rnrpeT01\[ 
;:i.o 80-90"C roBH>Kbe;,I 1Knpe. Tipo;1.JKT co.J,ep­
)KJ1T 42-45% 6emrn H 2% }Kl!pa. Opn opraHo-

50°C. Oonyqem1y10 Macey o6pa6aTbIBaIOT rro 10 
cxeMe npnMepa 3. TTpo,rr,yKT 1-rneeT ,1p1<0 Bbipa­
}Kem-roe BOJIOK'HHCTOe CTpoem1e, HeCKOJlbl{O cy­
XOBaT, 06J1a}1,aeT nenocTaTO'-IH0!1 CO'-IHOCTbIO. 

.f!enn1LJecKof1 011em<e OT1\[Cl!aeTC5I TC:\illO-l(p3Cll3H 
Ol{p3CKa, no}IOOlla5I OKp<lCKe co.1e11oii J'01rn;1,llHGl, 
ITJIOTHa5I, HeCI{OJlbKO cyxoBa raH BO.ilOlOIHCTaH 
cTpyi-(_'rypa. 

f1 p n Me p i6. AnalIOrIFIHO rrpm1epy lG npn 
31vlY"1bflll}OB8lll!H B l!C:-:o;HIO'.\l paCTBOpe 10 % Ky-TI p n M e p 12. 80 r I<a3emia, 20 r M1mpo6Horo 

6eJm:a, l O r cLrnopoToLJ:Horo aJlbOY:\Hrna KpoBH, 
10 r 3JibHIJiaT8 n:npmr, 25 r NaCl pacTBOpH!OT 

15 KYPY3Horo Mac.iia no,1y1Ia10T npo;i:yKT, co}Iep)l<:a­
ui.1111 36-38% 6em<a II 14--i6% ;,1-rnpa, onur-
1ra10111,ni'icH OT np0Jry1na, omicanrroro B npHMe­
pe 1 S, HCCKOJ]b](O UO.'JE'e CBCTJIOi't OKpac1rni'! I[ 

llfll{llOi'.r BOJIOKlIHCTOi'l l{OJIClIC-l'CHUHei'r. 

B 845 r 0,05 N pacrnopa NaOH B TeIIenne 30 MHH 

npH nepeMClilllB8HIIH, H npn 0--60°C, TTo,11y1IeH­
HYf-O Macey 06pa6an,rna10T no cxe:v1e npttMepa 1. 
foTOBLI:h soJioirnHcTbiii npo,!ly1n, IJ;\IJ11npy1ouu1i1 20 
sapeHoe roBmKhe Mnco, no opraHoJiennILJ:ecKHM 
CB011CTBaM He 0TJ111LJaCTCH OT npo}IyKTa, rrony­
qerrnoro rro cxeMe np11Mepa 1. 

TT p II Me p 13. 80 r Ka3emra, 20 r coeBoro 6eJI-
Ka, 10 r a.nbrJ1Ha1a Na, 25 r NaCl paCTBopmoT 25 
s 860 r 0,05 N pacrnopa NaOH B TeLJ:em1e 

TT p e ;1 \I e T n 3 o G p e T e H 11 51 

l. CnocoG np1!ro·1osJ1em-rn npo;1yKTOB, H\1l!TH-

pyrorn.Hx MHCOrJJi0;1,yinb1 ll llMCJOlliHX I-l0.'10KIIII­
CTy10 crpy1nypy, nyTe\1 npHrOTOBJIC'Hlln CTy;111e-
06p,ny1ouu1.x nen1,ec1B, H,lilplL\H:p, a.r11,nnw.Ta 
!l3T])l-l5! B B0,1,110'.\[ p3CTBOpe Ka3eJl!la, o6pa60Tl{ll 
B co.11esor,1 pacTBope ;urn Koary,:rmurn, Harrp11-
:,.1ep, B ITOjl,lO[CJlCIIHOM paCTBOpe COJief'I ]{3,:IbIUrn, 
OTJI_e.1emrn: Koary.:I5!Ta, rrpoI,lhlBKll CJI80bl:\l pac-

30 MHH rrpH rrepe:v1ew11BaHJIII II IIpll 40-60°C. 
f1onyqcm1y10 i\Iaccy o6pa6aTbJBaIOT no cxeMe 
npHMepa 3. !OTOBblfI npo,nyKT B0J10KHHCT, cy­
XOBaT, o6na,naeT M3JJ0i'J CO'!IIOCTL>IO H He)KHO­
CTblO, HanOMHHaCT no CTpy1ayp110-:\texaHIFTec;rn:,.,1 
CBOHCTBaM MHCO Tpecirn. 

30 TBopoM 1rnc.r10TLr, nne;iemrn apo:,iaTII3IIpyrorn.Hx 
I! Bh)COBblX Beil.I_CCTB, 11anp11Mep /lllIIll/lOB, a,!JI­
llOKHC.'lOT, r.:IlOTa i'vl Ill!a Ta II a 1p1rn, liYKJleOTll;lOB, 
rm.rnremBall)HI c:,.1ecH npu irnrpeBamm, c[)OpMo-TI p 11 Me p 14. 100 r rrn3em-ra, 10 r 5JH'rnoro 

anb6yr..nrna, 10 r aJibrHHaTa Na, 25 r NaCl pac­
rnopHIOT B 855 r 0,05 N pacrnopa NaOH B Te- 35 
1Ie1rne 30 MIHI nJrn nepNrewusa!!lrn u rrpH 40-
600C. Tionyt1e1-1uyIO Macey o6pa6aTbIBaEOT no 
cxe:vie np11Mepa l. r·oTOBhii'.1 rrpo;:i.y1n 06J1a,'I,aeT 
BOJIOirnHCTOi"i CTpyKTypor1, 60Jibllle{1 He:>KI-IOCTbIO 
II COlJ:HOCTbIO, '-IeM npo..Jyin, no.rrytreHI-lbifI no npH- 40 
Mepy 1, H no 1rnem11eMy BH.Uy II CTPYKTypHo-:,.,re­
xaHHLJecKI-IM CBOHCTBa:\I H3I10l\-UIHaeT KypHHOe 
i\lHCO. 

TTpHMep 15. A11aJ1orHtJI-Io np11Mepy 1 npH 
ynoTpe6JJeHHH HCXO;:(HOT'O pacTBOpa, co.J,ep:m:a­
rn.ero 10 r aJibrHmna Na, 100 r 1rn3e1rna, 10 r 
CbIBOpOTOlJ:HOro aJib6p,rnaa KpOBll, 10 r >KeJla-. 
THHa B 870 r 0,05 N NaOH, noJiyLJ:alOT KOary­
JrnT B Ba!IHe, CO}Iep>Karn.e11 10%-Hb!H paCTBOp 

45 

Bam-rn, o6pa6on<n CBH3YIOll..lHM sern.ec1so:-.1, co­
;:i.ep)Kam1n1 6e.JJKH B cMecn c pa3Jrn1IHbil\rn ;:i,o-
6am<aMH, H 1ep,rIFrec1rnr1 06pa6ono1, o T :111 11 a -
fO LU, II fr C 51 Te:\!, 11TO, C QC.Tb)() l!CK.f!I011emrn o6-
pa30Bam-rn Ea)!().IOro BO.f!OKHa B OT;Ie,,Jbl!OCTil H 
ynpou1emrn npou,ecca, ;;raccy cj)o1n1y10T s no;:i,0-
rpeTo:i.1 cocToHmm rryTe\1 ce pacTH)Kemrn, a noc­
.11c clJOp:-.,10BaH!Hl npo;:i,yKT OX.'Ja}l{J,aIOT. 

2. Cnoco6 non. l, OT.f!H'-ra1011LHiic,r TCM, 

'-ITO cI)opMyel\ryro Macey no;:i,orpesaIOT JO 60-
800C. 

3. Cnoco6 no nn. 1 mrn 2, o T .1 lI '-In IO m n fi­
e H 1e:-.1, '-ITO pacnnKe1me Maccu Be1y-r c rpa,1J1-
eHTOM C.'J,BIIra B rrpe,'1,CJlax 0,2---2 Kr/o, 2 . 

4. Cnoco6 no rrrr. 1, 2 11.f!H 3, o T .1 11 '-la IO rn. 11 ll­
c 51 Tel11, lJTO npo,:i,ywr OXJ'Ia)K,J,aJOT ;1_0 0-20°C. 

Pcn.aKTOp H. BommoBa 

CocraBHTeJJb B. Tpyonu.bma 

Texpen JI. Eor~aHo3a KoppcKTOp 0. Tiopm11i 

3aKa3 12[3/l Hs,n, .N'? 1237 Tnpa;-K 456 TT0;1,m1rnoe 

UHI1HTTH focy,uapcTBeHHOT'O KO:l!llTera Cosern MmrncrpoB CC'CP 
no ,ll.e.TiaM H306peTe1rni'1 H OTKpblTHi'! 

MocKBa, )K-35, PaymcKaH 11a6., JI.. 4;5 

Tnnotpaqnrn, np. CanyHosa, 2 
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national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of 
the application. 
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Attorney Docket No.: 38767-0010001 / M2CON-Track 1 

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

First Named Inventor : 
Application No. 
Filed 

Marija Vrljic 
14/796,970 
July 10, 2015 

Art Unit 
Examiner 

1791 
Elizabeth A. 
Gwartney 

Conf. No. 8501 
Title METHODS AND COMPOSITIONS FOR CONSUMABLES 

MAIL STOP ISSUE FEE 
Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

INFORMATION DISCLOSURE STATEMENT 

Please consider the references listed on the enclosed PTO-1449 Form. Foreign patent 

documents and non-patent literature are enclosed; U.S. patents will be provided upon request. 

This statement is being filed after a Notice of Allowance, but before payment of the Issue 

Fee. A submission fee in the amount of $240, as required under 37 CFR § l. l 7(p ), is being paid 

with this statement. 

Each item of information contained in this Information Disclosure Statement was first 

cited in a Communication from a foreign Patent Office in a counterpart foreign application not 

more than three months prior to the filing of this Information Disclosure Statement. Please apply 

any other charges, or credits, to Deposit Account No. 06-1050, referencing the above-indicated 

Attorney Docket Number. 

Please contact the undersigned if there are any questions regarding this statement. 

Date: /June 1 2018/ 

Customer Number 26191 
Fish & Richardson P.C. 
Telephone: (612) 335-5070 
Facsimile: (877) 769-7945 

61694588.doc 

Respectfully submitted, 

/M. Angela Parsons/ 

M. Angela Parsons, Ph.D. 
Reg. No. 44,282 
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Electronic Acknowledgement Receipt 

EFSID: 32785493 

Application Number: 14796970 

International Application Number: 

Confirmation Number: 8501 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Customer Number: 26191 

Filer: M. Angela Parsons/Shannon Stadnick 

Filer Authorized By: M. Angela Parsons 

Attorney Docket Number: 38767-0010001 

Receipt Date: 01-JUN-2018 

Filing Date: 1 0-JUL-2015 

Time Stamp: 16:41:25 

Application Type: Utility under 35 USC 111 (a) 

Payment information: 

Submitted with Payment I no 

File Listing: 

Document 
Document Description File Name 

File Size(Bytes}/ Multi Pages 
Number Message Digest Part /.zip (if appl.) 

72252 

1 
Information Disclosure Statement (IDS) 

Transmittal.pdf no 1 
Form (SB08) 

1 el 4832e7ce3558adbf6eafd4660f0edefd9 
18c1 

Warnings: 
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Information: 

This is not an USPTO supplied IDS fillable form 

Total Files Size (in bytes)~ 72252 

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents, 
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a 
Post Card, as described in MPEP 503. 

New Applications Under 35 U.S.C. 111 
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR 
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this 
Acknowledgement Receipt will establish the filing date of the application. 
National Stage of an International Application under 35 U.S.C. 371 
If a timely submission to enter the national stage of an international application is compliant with the conditions of 35 
U.S.C. 371 and other applicable requirements a Form PCT /DO/EO/903 indicating acceptance of the application as a 
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course. 
New International Application Filed with the USPTO as a Receiving Office 
If a new international application is being filed and the international application includes the necessary components for 
an international filing date (see PCT Article 11 and MPEP 181 O), a Notification of the International Application Number 
and of the International Filing Date (Form PCT/RO/1 OS) will be issued in due course, subject to prescriptions concerning 
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of 
the application. 
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UNITED STATES PATENT AND TRADEMARK OFFICE 

APPLICATION NO. FILING DATE 

14/796,970 07/10/2015 

26191 7590 06/12/2018 

FISH & RICHARDSON P.C. (TC) 
PO BOX 1022 
MINNEAPOLIS, MINNESOTA 55440-1022 
UNITED ST ATES OF AMERICA 

FIRST NAMED INVENTOR 

Marija Vrljic 

UNITED STATES DEPARTMENT OF COMMERCE 
United States Patent and Trademark Office 
Address: COMMISSIONERFORPATENTS 

P.O. Box 1450 
Alexandria, Virginia 22313-1450 
www.uspto.gov 

ATTORNEY DOCKET NO. 

38767-0010001 

CONFIRMATION NO. 

8501 

EXAMINER 

GWARTNEY. ELIZABETH A 

ART UNIT PAPER NUMBER 

1791 

NOTIFICATION DATE DELIVERY MODE 

06/12/2018 ELECTRONIC 

Please find below and/or attached an Office communication concerning this application or proceeding. 

The time period for reply, if any, is set in the attached communication. 

Notice of the Office communication was sent electronically on above-indicated "Notification Date" to the 
following e-mail address(es): 

P ATDOCTC@fr.com 

PTOL-90A (Rev. 04/07) 
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Notice of Allowability 

Application No. 
14/796,970 
Examiner 
ELIZABETH A GWARTNEY 

Applicant(s) 
Vrljic et al. 
Art Unit 
1791 I 

AIA Status 
No 

-- The MAILING DA TE of this communication appears on the cover sheet with the correspondence address-­
All claims being allowable, PROSECUTION ON THE MERITS IS (OR REMAINS) CLOSED in this application. If not included 
herewith (or previously mailed), a Notice of Allowance (PTOL-85) or other appropriate communication will be mailed in due course. THIS 
NOTICE OF ALLOWABILITY IS NOT A GRANT OF PATENT RIGHTS. This application is subject to withdrawal from issue at the initiative 
of the Office or upon petition by the applicant. See 37 CFR 1.313 and MPEP 1308. 

1.~ This communication is responsive to RCE filed 17 October 2017; Printer Rush of 4 June 2018 .. 

DA declaration(s)/affidavit(s) under 37 CFR 1.130(b) was/were filed on __ . 

2.0 An election was made by the applicant in response to a restriction requirement set forth during the interview on __ ; the 
restriction requirement and election have been incorporated into this action. 

3.~ The allowed claim(s) is/are See Continuation Sheet. As a result of the allowed claim(s), you may be eligible to benefit from the 
Patent Prosecution Highway program at a participating intellectual property office for the corresponding application. For more 
information, please see http://www.uspto.gov/patents/init_events/pph/index.jsp or send an inquiry to 
PPHfeedback@uspto.gov. 

4.0 Acknowledgment is made of a claim for foreign priority under 35 U.S.C. § 119(a)-(d) or (f). 

Certified copies: 

a) □All b) 0 Some *c) D None of the: 

1. D Certified copies of the priority documents have been received. 
2. D Certified copies of the priority documents have been received in Application No. __ . 

3. D Copies of the certified copies of the priority documents have been received in this national stage application from the 

International Bureau (PCT Rule 17.2(a)). 

* Certified copies not received: __ . 

Applicant has THREE MONTHS FROM THE "MAILING DATE" of this communication to file areply complying with the requirements 
noted below. Failure to timely comply will result in ABANDONMENT of this application. 
THIS THREE-MONTH PERIOD IS NOT EXTENDABLE. 

5.0 CORRECTED DRAWINGS (as "replacement sheets") must be submitted. 

D including changes required by the attached Examiner's Amendment/ Comment or in the Office action of 
Paper No./Mail Date __ . 

Identifying indicia such as the application number {see 37 CFR 1.84{c)) should be written on the drawings in the front {not the back) of each 
sheet. Replacement sheet{s) should be labeled as such in the header according to 37 CFR 1.121{d). 

6.0 DEPOSIT OF and/or INFORMATION about the deposit of BIOLOGICAL MATERIAL must be submitted. Note the 
attached Examiner's comment regarding REQUIREMENT FOR THE DEPOSIT OF BIOLOGICAL MATERIAL. 

Attachment(s) 
1. D Notice of References Cited (PTO-892) 

2.~ Information Disclosure Statements (PTO/SB/08), 
Paper No./Mail Date . 

3.0 Examiner's Comment Regarding Requirement for Deposit 
of Biological Material __ . 

4.0 Interview Summary (PTO-413), 
Paper No./Mail Date. __ . 

U.S. Patent and Trademark Office 

5. D Examiner's Amendment/Comment 

6. D Examiner's Statement of Reasons for Allowance 

7. ~ Other XRush. 

/ELIZABETH GWARTNEY/ 
Primary Examiner, Art Unit 1791 

PTOL-37 (Rev. 08-13) Notice of Allowability Part of Paper No./Mail Date 20180606 
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Continuation Sheet (PTOL-37) Application No. 14"96,970 

Continuation of 3. The allowed claim(s) is/are: 1-5,7-9,11-12,32-43,45-52 and 56-58 
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Case No.: IPR2023-00207 
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Receipt date: 06/01/2018 

Sheet _l_ of _l_ 

Substitute Disclosure Form U.S. Department of Commerce Attorney Docket No. I Application No. 
Patent and Trademark Office 38767-0010001 14/796,970 

Information Disclosure Statement Applicant 

by Applicant Impossible Foods Inc. 
(Use several sheets if necessary) Filing Date I Group Art Unit 

(37 CFR §1.98(b)) July 10, 2015 1791 

U.S. Patent Documents 
Examiner Desig. Document Publication Filing Date 

Initial ID Number Date Patentee Class Subclass If Appropriate 

/E.G./ 1. 4,132,809 01/02/1979 Desrosier 

/E.G./ 2. 4,411,915 10/25/1983 Eriksson 

Foreign Patent Documents or Published Foreign Patent Applications 
Examiner Desig. Document Publication Country or Translation 

Initial ID Number Date Patent Office Class Subclass Yes No 

/E.G. I 3. RU 2144293 01/20/2000 RU English Abstract 

/E.G./ 4. SU 301014 01/15/1974 USSR English Abstract 

Other Documents (include Author, Title, Date, and Place of Publication) 
Examiner Desig. 

Initial ID Document 

-- --

Examiner Signature Date Considered 

/ELIZABETH GWARTNEY/ 06/06/2018 

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with 
next communication to applicant. 

Substitute Disclosure Form 
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Case No.: IPR2023-00207 
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Attorney's Docket No.: 38767-0010001 / M2CON-Track 1 

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

First Named Inventor : 
Application No. 
Filed 

Marija Vrljic 
14/796,970 
July 10, 2015 

Art Unit 1791 
Examiner Elizabeth A Gwartney 
Confirmation No. 8501 

Title 
Notice of Allowance Date: April 4, 2018 

METHODS AND COMPOSITIONS FOR CONSUMABLES 

MAIL STOP ISSUE FEE 
Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

REPLY TO NOTICE OF ALLOWANCE 

In response to the Notice of Allowance dated April 4, 2018, enclosed is a completed Part 

B - Fee(s) Transmittal. 

It is recognized that in accordance with MPEP § 1302.14, the Examiner's reasons for 

allowance need not set forth all of the details as to why the claims are allowed. In the above­

referenced application, it is not conceded that the Examiner's stated reasons for allowance are 

the only reasons for which the claims are allowable. The Examiner's reasons for allowance 

indicate that particular claim elements are not disclosed or suggested by the prior art of record, 

yet the claims may be patentable for other reasons as well, including the inventive combination 

of all of the recited claim elements. It is not conceded that the specific limitations identified by 

the Examiner are necessary to distinguish the art of record or to satisfy the requirements of 3 5 

U.S.C. § 112. Moreover, the Examiner does not assert, and it would not be conceded, that the 

Examiner's reasons have any bearing on the patentability of claims in any other applications 

directed to the disclosed subject matter. 

In addition, each dependent claim stands on its own and may be allowable on its own 

merits. In particular, each dependent claim may be allowable on the basis of a combination of 

some of the features recited in the dependent claim and its base claim(s), which combination of 

features may not include all of the limitations identified in the Examiner's reasons for allowance. 
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First Named Inventor : 
Application No. 
Filed 
Page 

Marija Vrljic 
14/796,970 
July 10, 2015 
2 of2 

Attorney Docket: 38767-0010001 / M2CON-Track 1 

The Issue Fee is being paid with this reply via the Electronic Filing System (EFS). 

Please apply those fees and any other charges, or credits, to Deposit Account No. 06-1050, 

referencing the above-indicated Attorney Docket Number. 

Date: /July 3, 2018/ 

Customer Number 26191 
Fish & Richardson P.C. 
Telephone: (612) 335-5070 
Facsimile: (877) 769-7945 

61712884.doc 

Respectfully submitted, 

/M. Angela Parsons/ 

M. Angela Parsons, Ph.D. 
Reg. No. 44,282 

2 
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Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

PART B - FEE(S) TRANSMITTAL 

Complete and send this form, together with applicable fee(s), to: Mail Mail Stop ISSUE FEE 
Commissioner for Patents 
P.O. Box 1450 
Alexandria, Virginia 22313-1450 

or Fax (571)-273-2885 
INSTRUCTIONS: This form should be used for trausmitting the ISSUE FEE and PUBLICATION FEE (if required). Blocks 1 through 5 should be completed where 
appropriate. All further correspondence including the Patent, advance orders and notification of maintenance fees will be mailed to the current correspondence address as 
indicated uuless corrected below or directed otherwise in Block 1, by (a) specifying a new correspondence address; and/or (b) indicating a separate "FEE ADDRESS" for 
maintenance fee notificatious. 
CURRENT CORRESPONDENCE ADDRESS (Note: Use Block I for any change of address) 

26191 7590 

FISH & RICHARDSON P.C. 
P.O. BOX 1022 

04/04/2018 

MINNEAPOLIS, MN 55440-1022 

APPLICATION NO. FILING DATE 

14/796,970 07/10/2015 

Note: A certificate of mailing can only be used for domestic mailings of the 
Fee(s) Transmittal. This certificate cannot be used for any other accompanying 
papers. Each additional paper, such as an assignment or formal drawing, must 
have its own certificate of mailing or transmission. 

Certificate of Mailing or Transmission 
I hereby certify that this Fee(s) Trausmittal is being deposited with the United 
States Postal Service with sufficient postage for first class mail in an envelope 
addressed to the Mail Stop ISSUE FEE address above, or being facsimile 
transmitted to the USPTO (571) 273-2885 on the date indicated below 

(Depositor's name) 

(Signature) 

(Date) 

FIRST NAMED INVENTOR ATTORNEY DOCKET NO. CONFIRMATION NO. 

Marija Vrljic 38767-0010001 8501 

TITLE OF INVENTION: METHODS AND COMPOSITIONS FOR CONSUMABLES 

APPLN. TYPE ENTITY STATUS ISSUE FEE DUE PUBLICATION FEE DUE PREY. PAID ISSUE FEE TOTAL FEE(S) DUE DATE DUE 

nonprovisional LARGE $1000 $0 

EXAMINER ARTUNIT CLASS-SUBCLASS 

GWARTNEY, ELIZABETH A. 1791 426-574000 

1. Change of correspondence address or indication of "Fee Address" (37 2. For printing on the patent front page, list 
CFR 1.363). 

[ ] Change of correspondence address ( or Change of Correspondence 
Address form PTO/SB/122) attached. 

[ ] "Fee Address" indication ( or "Fee Address" Indication form 
PTO/SB/47; Rev 03-02 or more recent) attached. Use of a Customer 
Number is required. 

(1) the names ofup to 3 registered patent attorneys 
or agents OR, alternatively, 

(2) the name of a single firm (having as a member a 
registered attorney or agent) and the names of up to 
2 registered patent attorneys or agents. If no name is 
listed, no name will be printed. 

3. ASSIGNEE NAME AND RESIDENCE DATA TOBE PRINTED ON THE PATENT (print or type) 

$1000 07/04/2018 

Fish & Richardson P.C. 

2 -------------

3 ____________ _ 

PLEASE NOTE: Unless an assignee is identified below, no assignee data will appear on the patent. If an assignee is identified below, the document has been filed for 
recordation as set forth in 37 CFR 3.11. Completion of this form is NOT a substitute for filing an assignment. 

(A) NAME OF ASSIGNEE 
Impossible Foods Inc. 

(B) RESIDENCE: (CITY and STATE OR COUNTRY) 
Redwood City, CA 

Please check the appropriate assignee category or categories (will not be printed on the patent): [ ] Individual [X] Corporation or other private group entity [ ] Government 
4a. The following fee(s) are submitted: 4b. Payment ofFee(s): (Please first reapply any previously paid issue fee shown above) 

[X] Issue Fee [ ] A check in the amount of the fee(s) is enclosed. 

[ ] Publication Fee (No small entity discount permitted) [ ] Payment by credit card. Form PTO-2038 is attached. 

[ ] Advance Order - # of Copies _______ [X] The Director is hereby authorized to charge the required fee(s), or credit any overpayment, to 

5. Change in Entity Status (from status indicated above) 
[ ] Applicant certifying micro entity status. See 37 CFR 1.29 

] Applicant asserting small entity status. See 37 CFR 1.27. 

] Applicant changing to regular nndiscounted fee status. 

Deposit Account Number 06-1050 

NOTE: Absent a valid certification of Micro Entity Status (see form PTO/SB/15A and 15B), issue fee 
payment in the micro entity amount will not be accepted at the risk of application abandonment. 

NOTE: If the application was previously nuder micro entity status, checking this box will be 
taken to be a notification of loss of entitlement to micro entity status. 

NOTE: Checking this box will be taken to be a notification of loss of entitlement to small or 
micro entity status, as applicable. 

The Director of the USPTO is requested to apply the Issue Fee and Publication Fee (if any) or to re-apply any previously paid issue fee to the application identified above. 
NOTE: The Issue Fee and Publication Fee (if required) will not be accepted from anyone other than the applicant; a registered attorney or agent; or the assignee or other party 
in interest as shown by the records of the United States Patent and Trademark Office. 

Authorized Signature /M. Angela Parsons/ Date /July 3, 2018/ 

Typed or printed name M. Angela Parsons, Ph.D. Registration No. _4_4_,~2_8_2 __________ _ 

61712887.doc 



Motif Exhibit 1148, Page 3335 of 3341
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Electronic Patent Application Fee Transmittal 

Application Number: 14796970 

Filing Date: 1 0-Jul-2015 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Filer: M. Angela Parsons/Judith Witzel 

Attorney Docket Number: 38767-0010001 

Filed as Large Entity 

Filing Fees for Utility under 35 USC 111 (a) 

Description Fee Code Quantity Amount 
Sub-Total in 

USO($) 

Basic Filing: 

Pages: 

Claims: 

Miscellaneous-Filing: 

Petition: 

Patent-Appeals-and-Interference: 

Post-Allowance-and-Post-Issuance: 

UTILITY APPL ISSUE FEE 1501 1 1000 1000 
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Case No.: IPR2023-00207 
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Description Fee Code Quantity Amount 
Sub-Total in 

USO($) 

Extension-of-Time: 

Miscellaneous: 

Total in USO($) 1000 
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Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Electronic Acknowledgement Receipt 

EFSID: 33077384 

Application Number: 14796970 

International Application Number: 

Confirmation Number: 8501 

Title of Invention: METHODS AND COMPOSITIONS FOR CONSUMABLES 

First Named Inventor/Applicant Name: Marija Vrljic 

Customer Number: 26191 

Filer: M. Angela Parsons/Christin Schwartz 

Filer Authorized By: M. Angela Parsons 

Attorney Docket Number: 38767-0010001 

Receipt Date: 03-JUL-2018 

Filing Date: 1 0-JUL-2015 

Time Stamp: 11:46:49 

Application Type: Utility under 35 USC 111 (a) 

Payment information: 

Submitted with Payment yes 

Payment Type DA 

Payment was successfully received in RAM $1000 

RAM confirmation Number 070318INTEFSW00010217061050 

Deposit Account 

Authorized User 

The Director of the USPTO is hereby authorized to charge indicated fees and credit any overpayment as follows: 
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Case No.: IPR2023-00207 
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File Listing: 

Document 
Document Description File Name 

File Size(Bytes}/ Multi Pages 
Number Message Digest Part /.zip (if appl.) 

74746 

1 
Post Allowance Communication -

RespNOA.pdf 2 no 
Incoming 

b54ddef1 251 d 1 a90b664e0750f1 737488ab 
7b7eb 

Warnings: 

Information: 

127145 

2 Issue Fee Payment (PTO-85B) PartB.pdf no 1 
19c0f124c5bafee982488b37586672Sf5179 

1280 

Warnings: 

Information: 

30528 

3 Fee Worksheet (5B06) fee-info.pdf no 2 
8ac45e000f913416657e6cd328dd60a56a 1 

daf04 

Warnings: 

Information: 

Total Files Size (in bytes) 232419 

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents, 
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a 
Post Card, as described in MPEP 503. 

New Ai;u;~lications Under 35 U.S.C. 111 
If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR 
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this 
Acknowledgement Receipt will establish the filing date of the application. 
National Stage of an International Agglication under 35 U.S.C. 371 
If a timely submission to enter the national stage of an international application is compliant with the conditions of 35 
U.S.C. 371 and other applicable requirements a Form PCT /DO/EO/903 indicating acceptance of the application as a 
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course. 
New International Agglication Filed with the USPTO as a Receiving Office 
If a new international application is being filed and the international application includes the necessary components for 
an international filing date (see PCT Article 11 and MPEP 181 O), a Notification of the International Application Number 
and of the International Filing Date (Form PCT/RO/1 OS) will be issued in due course, subject to prescriptions concerning 
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of 
the application. 
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Case No.: IPR2023-00207 
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UNITED STA TES p A TENT AND TRADEMARK OFFICE 

APPLICATION NO. ISSUE DATE 

14/796,970 08/07/2018 

26191 7590 07/18/2018 

FISH & RICHARDSON P.C. (TC) 
PO BOX 1022 
MINNEAPOLIS, MN 55440-1022 
UNITED ST A TES OF AMERICA 

PATENT NO. 

10039306 

UNITED STATES DEPARTMENT OF COMMERCE 
United States Patent and Trademark Office 
Address: COMMISSIONER FOR PATENTS 

P.O. Box 1450 
Alexandria, Virginia 22313-1450 
www .uspto.gov 

ATTORNEY DOCKET NO. CONFIRMATION NO. 

38767-0010001 8501 

ISSUE NOTIFICATION 

The projected patent number and issue date are specified above. 

Determination of Patent Term Adjustment under 35 U.S.C. 154 (b) 
(application filed on or after May 29, 2000) 

The Patent Term Adjustment is O day(s). Any patent to issue from the above-identified application will include 
an indication of the adjustment on the front page. 

If a Continued Prosecution Application (CPA) was filed in the above-identified application, the filing date that 
determines Patent Term Adjustment is the filing date of the most recent CPA. 

Applicant will be able to obtain more detailed information by accessing the Patent Application Information 
Retrieval (PAIR) WEB site (http://pair.uspto.gov). 

Any questions regarding the Patent Term Extension or Adjustment determination should be directed to the 
Office of Patent Legal Administration at (571)-272-7702. Questions relating to issue and publication fee 
payments should be directed to the Application Assistance Unit (AAU) of the Office of Data Management 
(ODM) at (571)-272-4200. 

APPLICANT(s) (Please see PAIR WEB site http://pair.uspto.gov for additional applicants): 

Marija Vrljic, San Mateo, CA; 
Impossible Foods Inc., Redwood City, CA 
Sergey Solomatin, Mountain View, CA; 
Rachel Fraser, San Francisco, CA; 
Patrick O'Reilly Brown, Stanford, CA; 
Jessica Karr, San Francisco, CA; 
Celeste Holz-Schietinger, East Palo Alto, CA; 
Michael Eisen, Berkeley, CA; 
Ranjani Varadan, Fremont, CA; 

The United States represents the largest, most dynamic marketplace in the world and is an unparalleled location 
for business investment, innovation, and commercialization of new technologies. The USA offers tremendous 
resources and advantages for those who invest and manufacture goods here. Through SelectUSA, our nation 
works to encourage and facilitate business investment. To learn more about why the USA is the best country in 
the world to develop technology, manufacture products, and grow your business, visit SelectUSA.gov. 

IR103 (Rev. 10/09) 
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U.S. Patent No. 10,039,306

Case 1:22-cv-00311-CFC Document 20 Filed 07/25/22 Page 1 of 1 Page!D #: 1203 

AO 120 (Rev. 08/10) 

TO: 
Mail Stop 8 

Director of the U.S. Patent and Trademark Office 
P.O. Box 1450 

Alexandria, VA 22313-1450 

REPORT ON THE 
FILING OR DETERMINATION OF AN 
ACTION REGARDING A PATENT OR 

TRADEMARK 

In Compliance with 35 U .S .C. § 290 and/or 15 U .S .C. § 1116 you are hereby advised that a court action has been 

filed in the U.S. District Court for the District of Delaware on the following 

D Trademarks or ~Patents. ( D the patent action involves 35 U.S.C. § 292.): 

DOCKET NO. DATE FILED U.S. DISTRICT COURT 
22-cv-00311-CFC 3/9/2022 for the District of Delaware 

PLAINTIFF DEFENDANT 

IMPOSSIBLE FOODS INC. MOTIF FOODWORKS, INC. 

PATENTOR DATE OF PATENT 
HOLDER OF PATENT OR TRADEMARK 

TRADEMARK NO. OR TRADEMARK 

1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC. 

2 

3 

4 

5 

In the above-entitled case, the following patent(s)/ trademark(s) have been included: 

DATE INCLUDED INCLUDED BY 
7/25/2022 [!I' Amendment D Answer D Cross Bill D Other Pleading 

PATENTOR DATE OF PATENT 
HOLDER OF PATENT OR TRADEMARK 

TRADEMARK NO. OR TRADEMARK 

1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC. 

2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC. 

3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC. 

4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC. 

5 

In the above-entitled case, the following decision has been rendered or judgement issued: 

IDECISION/JUDGEMENT 

I (BY) DEPUTY Cl.ERK 

Copy 1-Upon initiation of action, mail this copy to Director Copy 3-Upon termination of action, mail this copy to Director 
Copy 2-Upon filing document adding patent(s), mail this copy to Director Copy 4---Case file copy 
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Case No.: IPR2023-00207 
U.S. Patent No. 10,039,306

Case 1:22-cv-00311-CFC Document 23 Filed 09/08/22 Page 1 of 1 Page!D #: 1773 

AO 120 (Rev. 08/10) 

TO: 
Mail Stop 8 

Director of the U.S. Patent and Trademark Office 
P.O. Box 1450 

Alexandria, VA 22313-1450 

REPORT ON THE 
FILING OR DETERMINATION OF AN 
ACTION REGARDING A PATENT OR 

TRADEMARK 

In Compliance with 35 U.S.C. § 290 and/or 15 U.S.C. § 1116 you are hereby advised that a court action has been 

filed in the U.S. District Court for the District of Delaware on the following 

D Trademarks or ~Patents. ( D the patent action involves 35 U.S.C. § 292.): 

DOCKET NO. DATE FILED U.S. DISTRICT COURT 
22-cv-00311-CFC 3/9/2022 for the District of Delaware 

PLAINTIFF DEFENDANT 

IMPOSSIBLE FOODS INC. MOTIF FOODWORKS, INC. 

PATENTOR DATE OF PATENT 
HOLDER OF PATENT OR TRADEMARK 

TRADEMARK NO. OR TRADEMARK 

1 10,863,761 12/15/2020 IMPOSSIBLE FOODS INC. 

2 

3 

4 

5 

In the above-entitled case, the following patent(s)/ trademark(s) have been included: 

DATE INCLUDED INCLUDED BY 

~ Amendment D Answer D Cross Bill D Other Pleading 

PATENTOR DATE OF PATENT 
HOLDER OF PATENT OR TRADEMARK 

TRADEMARK NO. OR TRADEMARK 

1 9,943,096 4/17/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22) 

2 10,039,306 8/7/2018 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22) 

3 11,013,250 5/25/2021 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22) 

4 11,224,241 1/18/2022 IMPOSSIBLE FOODS INC. (included by amendment on 7/25/22) 

5 See Exhibit A 

In the above-entitled case, the following decision has been rendered or judgement issued: 

IDECISION/ruDGEMENT 

I (BY) DEPUTY CLERK 

Copy 1-Upon initiation of action, mail this copy to Director Copy 3-Upon termination of action, mail this copy to Director 
Copy 2-Upon filing document adding patent(s), mail this copy to Director Copy 4-Case file copy 




